
PAUL RENÉ  BLANC DE BLANCS

100% Chardonnay | Robertson Wine Valley

Tasting note

A delicate mousse with fine and persistent bubbles. 
Lemon blossom with subtle almond aromas. Crisp and 
refreshing, with flavours of lemon and nectarine and a 
chalky, mineral finish.

TTechnical analysis

Vintage: 2022
Cultivar: 100% Chardonnay
Style: Extra Brut Cap Classique
Fermentation: Stainless steel tanks
Alcohol:  11.78 Vol%
Residual sugar:  3.3 g/l
TTotal Acid: 6.8 g/l
pH:  3.08

Awards

IWSC 2024 - 95 POINTS - GOLD

"The e"The enticing aroma of orchard fruits and subtle nuttiness 
leads seamlessly into a plump mid-palate where generous 
cape fruit mingles with crisp green apple acidity and zesty 
citrus. Delicate lees' character adds depth, culminating in a 
dry, refreshing finish. Accomplished."

Tasted by: David Kermode, Victoria Mason MW, Winifred 
Bowman, Dan Orton, Conrad Louw
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