
  WEATHER CONDITIONS – Simonsberg, Stellenbosch 

Winter was late, but cold enough to break dormancy.

 Low rainfall hence low soil moisture levels which lead to stress later in the   

 season

 Ideal spring which lead to good even bud burst

 Warm weather especially from end October to end January 

 This lead to restricted growth, smaller berries and lower bunch mass

 The harvest was a week earlier

 The harvest was smaller than previous years

  WINEMAKING 

The grapes were lightly crushed and gently pressed. The juice was transferred 

to two stainless steel fermenters where it underwent spontaneous fermentation 

(wild ferment). The two tanks ran at different temperatures one at 13 degrees 

and the other at 18 degrees. The wine was not allowed to go through malolactic 

fermentation and was left on the lees until bottling took place. 

   GRAPE VARIETIES 

100% Chardonnay

    PRODUCTION 

3,333 cases – 20,000 bottles

    ANALYSIS 

Alcohol: 13 % Vol. 

pH: 3,22 

Total Acidity: 6,7 g/L 

Residual Sugar: 1,7 g/L

THE GLASS COLLECTION CHARDONNAY HAS A BRIGHT AND BRILLIANT 

COLOUR WITH A SLIGHT GREEN HUE.  THE WINE HAS COMPLEX AROMAS 

OF CITRUS PEEL,  PEAR DROP,  STEM GINGER AND HONEY SUCKLE.  ON THE 

PALATE THERE IS A BEAUTIFUL ROUND COMFORTING TEXTURE WITH 

WONDERFUL LENGTH AND INTENSE FRUIT COMPLEXITY.

G L A S S  C O L L E C T I O N 

U N O A K E D  C H A R D O N N AY 
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