
 
 

Break-a-leg Chardonnay 2020 

          

Technical information: 

100% Chardonnay 

W.O polkadraai hills  

Soil: decomposed granite 

Alcohol Vol%: 12% 

pH: 3.42 

Total acidity: 5.3g/l 

 



 
 
 

 

In the vineyards: 

Grapes are from a 17 year old vineyard planted in decomposed granite soils in the Polkadraai  area of Stellenbosch. 
The vines are planted on soft decomposed granitic soils which gives the wine great freshness and length. This farm 
always gets a nice Atlantic breeze in the afternoons which always ensures great fruit purity and  focus on the 
palate. 

In the cellar: 

All grapes were whole bunch pressed, the juice was left overnight to settle in a stainless steel tank without any 

settling enzymes.   The next day the settled juice was racked to stainless steel tank where the wine fermented 

naturally at cold temperatures. The wine went through Malolactic fermentation which also adds complexity to the 

wine. The wine spent 10 months in tank before bottling.  No enzymes or commercial yeast was used in making the 

wines. 

Label story: 

As the name suggests, Lukas had to undergo 2 big knee surgeries in our first harvest season as is shown by the leg 

in a brace on the label and the silhouette of the man plotting his next move. With the help of great friends and 

family it all came together in the end and this wine is a celebration of hard times that you have to overcome and to 

never give up.  In the same way one wishes a performer to “break a leg” the name celebrates all the hard work we 

put in to achieve our goals.  The protea on the stamp emphasizes our South African heritage while the tortoise 

symbolizes the speed at which Lukas was able to work during that first harvest.  The donkey shown is a tongue in 

cheek reminder of how stubborn Lukas was in not compromising on doing any of the work himself despite not 

being as mobile as he would have liked to be. 


