
Ashbourne, Hemel-en-Aarde, 
South Africa

Details of production

Despite slightly later bud-break for Sauvignon blanc, ripening was just over one 
week earlier in 2023. Later ripening sites were at risk from significant late February 
and March rains, but careful in-vineyard selection enabled us to bring only the
best grapes to the cellar. At 24.18 centigrade for the average maximum temperatures 
for the 4 “hottest” months (Dec, Jan, Feb, Mar) building up to and during harvest, 
2023 was one of our coolest years on record. Burgundy for the equivalent period 
has an average of 24.66 Centigrade. For those lucky enough to harvest before the 
substantial late season rains 2023 produced vibrant energetic wines with wonderful 
natural acidity. 

Tasting notes

This is an innovative white blend that captures the most beautiful possible expression 
of the sandstone-derived soils in the Hemel-en-Aarde Valley. Free by design of 
excessively dramatic varietal fruit, the focus of the wine is on bright, hard minerality, 
salinity and vibrant natural acidity, coated by a full and gentle viscosity derived 
from a unique endemic yeast and the method of vinification, not from high alcohol. 
Nearly three decades of family experience have gone into this blend.

How to serve

Great for an al fresco summer dinner party. This wine pairs well with seafood, 
summer salads and asparagus. 

“A cuvée that sets out to promote what can be achieved using 
varieties from the sandstone-derived soils of Hemel-en-Aarde. A 
wild-yeast-fermented blend of Semillon aged in neutral barrels for 
five months, Sauvignon Blanc fermented in terracotta amphorae 
then aged in ceramic eggs, and Chardonnay aged in amphorae and oak 
barrels for five months. Every year this blend seems to get better: 
it’s fresh, mineral and long, with hints of acacia on the smooth, 
textured, concentrated palate.” 92 points

Andy Howard MW, Decanter, 15th March 2022
Ashbourne Sandstone 2021

Vintage  
2023

Style 
White

Blend of grapes
67% Sauvignon Blanc

22% Chardonnay
11% Semillon

Alcohol
12.80%

Residual sugar
1.70 g/l

Sandstone


