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“Millton Vineyard is well known for being a New World pioneer of bio-dynamics, as it is for its wines. ….although good results are obtained with other varieties, it is the Chenin Blanc that has established Millton’s reputation.” Jamie Goode, “1001 Wines You Must Try Before You Die” Published by Penguin July 2008.
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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 that 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. 





After a variable growing season the 2004 harvest was near perfect. Cool evenings and warm days gave excellent ripeness. In 2004 we thought this our best Chenin yet with an extra dimension gained from the inclusion of initial selections from our two other vineyards – Clos Monique and Clos de Ste. Anne. Extensive canopy management including shoot, leaf and fruit thinning, during the growing season, allowed the grapes to evolve into seriously ripe fruit. These fully ripened grapes were harvested without incidence of botrytis giving a fragrant dry wine.








Fermentation in large oak barrels (demi-Muids 600 litre) allows the wine to age and harmonise with time and without the obtrusion of oak tannins which otherwise disrespect the subtle fruit aromas that are so typical of this old variety.





Golden hued, heady aromas of beeswax, crème brû·lée and tea allude to bottle development. The fresh apple and pear flavours the wine had in it’s youth have evolved to a full-bodied richness yet the fruit is still crisp and intense, the mouth-watering acidity melding with the textural palate to provide a long and savoury finish. Plenty of personality left, will continue to drink well through 2008 - 2018.





Closed with high quality natural cork.


Serve about 12ºC. Store lying down. 





Total acidity: 7.6 g/l.   pH: 3.43


Alcohol: 12.5 % Vol.  Residual Sugar: 9.0g/l 


Harvest dates: 31st  March to 16th April 2004


Bottled on: 13th October 2004


Original Release: 1st June 2005
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