
 
WIGHTMAN & SONS 

 
 

NAME  OF WINE  :  Wightman & Sons, Skin Macerated Chenin Blanc 2023  

 
PERSONAL NOTE : Macerated for 13 days on skins before pressing.   
 
NAME OF ESTATE/DOMAINE :  Môrelig Vineyards   
 
NAME OF VIGNERON        : Andrew Wightman   
 
LOCATION   : off Aprilskloof Road, Malmesbury District   
 
(MICRO) CLIMATE  : Mediterranean  
 
TERROIR   : Weathered granite soils, Paardeberg  
 
VITICULTURE : Chenin planted in 2004 , dryland bush vines, farmed organically. 
 
SUSTAINABLE/ORGANIC/BIODYNAMIC : Organic 
 
GRAPE/BLEND  : 100% chenin blanc 
 
YIELDS    : 2-3 tons/ha  
 
VINIFICATION : Hand harvested, 100% destemmed and fermented in floating 

dome SS tanks on skins for 13 days. Basket pressed and aged in old 
Oak barrels for 9 months. No yeast inoculation or additives apart 
from a small amount of SO2. Bottles produced 1615  

TECHNICAL   : Alc  11.72 %  
     TA    4.76 G/L  
     pH     3.66 G/L 
                                                                   RS     1.70 G/L 

                                                                   fSO2  7.00 

                                                                                                     tSO2  36.00  
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VINEYARDS 
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