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VIOGNIER 2024

Premium Range

Vrede en Lust is a celebration of passion, heritage, and innovation in winemaking. Nestled in some of South
Africa’s most picturesque vineyard regions, our estate is dedicated to crafting wines that truly express the
character of our terroir. With a commitment to quality and sustainability, we embrace both tradition and

modernity, ensuring that every bottle reflects the care and expertise of our team; from Vineyard to cellar.

In the vineyard & cellar

A collaboration of terroirs —this wine showcases the best of

both our farms: The abundant aromatics from Simonsberg-
Paarl, with the more refined aromas and intricate spice palate
of the E]gin fruit. In February, each region’s grapes are
crushed separately, and the juice gets settled in stainless steel
tanks. Fermentation took place in 225L French and Hungarian
oak barrels and a small percentage in stainless steel tanks to
retain freshness. Post fermentation, the wine was aged n

barrel with lees stirring for 8-9 months prior to bottling.

This wine is a beautiful expression of flavours that showcase
the marriage of cool and warm climates. Aromatic wine that

is both opulent and fresh, with succulent apricots and ripe

peaches offering a burst of sweetness. Vibrant lemon and

) mango follow through with a silky texture and refined
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complexity.

Technical Notes

Cultivars: Viognier (100%)
g
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Ageing: Enj Oy NOW or within 5 year from vintage
Wine of origin: Western Cape (50% Simonsberg-Paarl, 50% Elgin)
Winemaker: Karlin Nel
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