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Destination Chardonnay 2023
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2023

13.5%

Chardonnay (100%)
Natural Cork
M8536123

White, Round and Fruity
South Africa
Stellenbosch
Sulphur

Vegans, Vegetarians
Natural Cork

3.42

6.4g/l Tartaric

2.9g/I

M8536123

> 0 &

WHITE SOUTH AFRICA  STELLENBOSCH  SUSTAINABILIT
STILL WINE Y CHAMPION

TASTING NOTE

The Destination is the pinnacle of white
winemaking at Journey’s End. The nose is
complex and delivers concentrated stone fruit
with layers of citrus, lemongrass, tropical fruit
and hints of smoky spice attributed to
generous oak ageing. The minerality ensures
freshness on the palate alongside a creamy
finish.

VINEYARD

The vineayrds are situated 200m above sea
level, and just 7km from the ocean, with soil
types of Tukulu and Oakleaf.

VITICULTURE

The grapes are hand picked from an excellent
pocket of vines, hand selected each year after
being identified by drone footage. Fertile soils
create deep root systems and large canopies
of foliage, which means the grapes can hang
for longer and develop complex characteristics.

FOOD MATCHING

Pairs well with seafood, chicken, creamy
dishes, cheese, and salads. Beautiful enjoyed
on its own as well.

enotria

WINES & SPIRITS



