
~  K E E P  O N  W A N D E R I N G  ~

• 10 0 % CHENIN BL ANC | W.O. SWARTL AND | 12.5% ABV
• HANDPICKED AND SORTED, JAN/FEB 202 3
• WHOLE BUNCH PRESSED, NATUR AL FERMENT
• 355ML C ANS
• 5.8 G/L TA - 2.0 G/L RS

92 pts - Tasting panel / 90 pts - Suckling

L U B A N Z I  C H E N I N  B L A N C  2 0 2 3
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P I C T U R E S W O R D S

FROM 10 0 % DRY- FARMED SWARTL AND CHENIN THAT WA S 
PL ANTED OVER 20 YE ARS AGO ON A HILLTOP FROM WHERE ONE 
C AN VIE W THE ENTIRET Y OF TABLE MOUNTAIN FROM AFAR . 

A NOSE OF LEMON PEEL, WILD FLOWERS, WET CHALK & FRESHLY 
SHUCKED, BUT TERED CORN. YOU’RE PAL ATE IS GREETED BY 
THE TA STE OF FRESH SUMMER PE ACHES, A POPPYSEED C AKE 
WITH A LEMON DRIZZLE & A TOUCH OF STR AW. A RICH, ALMOST 
SURPRISINGLY UNOAKED WINE WITH A LONG, CRE AMY FINISH.

N A M E D  F O R  A  W A N D E R I N G  D O G . . .

A B O U T  L U B A N Z I  W I N E S

WHO LED US 6 DAYS & 100 MILES HIKING ACROSS 
SOUTH AFRICA’S WILD COAST AND CREATED BY TWO 

YOUNG TRAVELERS TO SHARE A LOVE FOR SOUTH 
AFRICA & GROW THE FUTURE OF FAMILIES LIVING & 

WORKING ON SOUTH AFRICA’S WINE FARMS

ESTABLISHED IN CAPE TOWN, ZA , 2016

A COLLABORATIVE PROJECT BEGUN BY TWO YOUNG 
TRAVELERS & A CONSORTIUM OF WINEMAKERS, FARM 
LABORERS, AND CREATIVES THROUGHOUT SOUTH AFRICA .

50% OF ANNUAL NET PROFITS SHARED WITH THOSE WHO 
GROW OUR WINE VIA THE PEBBLES PROJECT


