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CHENIN BLANC ‘harmony’
2025

TASTING NOTE BY JOSEPH DHAFANA*
An inviting nose of ripe stone fruit and fresh guava leads into a palate defined by balanced, medium acidity. Elegant
yet understated, the wine reveals a subtle complexity and refined personality with time in the glass. Its harmonious

structure makes it a versatile companion to poultry and a variety of seafood dishes.

VINTAGE NOTES

Harmony Chenin Blanc is old vines — 41-53 years old. 28% Swartland for minerality and 72% Stellenbosch for fruit

and complexity. Six months in 250L 2nd and 3rd fill French oak barrels for freshness.

*Joseph Dhafana, one of South Africa’s top sommeliers, owns Mosi Wines and was head sommelier at La Colombe.




