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Chenin Blanc is a unique variety with an array of crisp fruit characters which develop into intensive harmony with age. As a grapevine it likes best to grow in a maritime climate therefore giving wines which are fabulous when partnered with seafood. At its' origins in France it is the basis of the powerful wines from the Loire River where the silt/limestone soils and Atlantic ocean influence the individual style of wine. At Millton we choose the French style of production because it presents us with a challenging grapevine to grow traditionally and makes an interesting wine to produce into a delightful glass of wine.

1997 was an excellent growing season which produced fully ripened grapes with flavours of almond, honeysuckle and lanolin. Extensive canopy management during the growing season gave very ripe fruit and in late autumn a little incidence of noble mould occurred thus giving the resulting wine a pleasing delicate acidity and delicate raisined fruit complexity from the late harvested selection.

The wine is made up of several selections of hand picked grapes, all gently pressed and allowed to ferment in French oak barrels. It was aged for 6 months in wood before blending and bottling. The aromas are of fragrant fruit and deep spice. The taste is medium bodied, rich and very crisp. With time these qualities will develop into a beeswax / honey tastes and aromas. 

Serve chilled. Store lying down. Ageing potential 10 years from date of release. 

Total acidity 11.4g/l. pH 3.57

Alcohol 12.0% Vol.  Residual Sugar 1.2g/l. Total Extract 39g/l

Harvest dates: 07 – 25 April 1997    Bottled on 18 September 1997

Released on 01st June 1998

This wine has been grown without the use of herbicides, systemic fungicides, non-selective insecticides or soluble fertiliser.

