
Wine Story 

The flagship Bloemcool. A compel-
ling white wine. Francois Hugo, 
who made Bloemkoolfontein wines 
until the 1930's would invite 
friends on Sunday to share his best 
wine with lunch. The guests would 
scoop a cup of wine out of the 
barrel. The first cup was called 
called Skilpadrug (a tortoise back) 
as the serving was generous and 
the wine fresh.

Cultivar

100% Viognier 

Paarl

Tasting Note

A quintessential style of 
Viognier, this wine beams 
with apricot blossom notes, 
creamy peach and acacia 
flavours that master the 
palate. The gentle oaking 
integrates effortlessly 
with the bold, rich struc-
ture of this wine. Great 
ageing potential.

Winemaking info

Hand picked  @ 24.7 Brix, 
whole bunch pressed. The 
juice was left to breathe 
prior to settling for 2 
days. The juice was racked 
off the lees and allowed to 
naturally ferment at room 
temperature then aged in 
2nd and 3rd fill french oak 
barrels. The wine matured 
for 8 months on the lees 
before bottling.

VINTAGE

2015
Amount bottled

738
Bottling date

29/10/2015
ANALYSIS

ALC 14,5
rs 4,7
ph 3,44
ta 5,3
va 0,48


