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GRAND BLANC

VARIETAL BLEND
WINEMAKER
APPELLATION
ALCOHOL CONTENT
TA
PH
RS

SEMILLON ( 42% ), CHENIN BLANC ( 41% ) AND SAUVIGNON BLANC ( 17% )
CARL VAN DER MERWE
STELLENBOSCH
13.8 %
5.8 G/L
3.25
3.8 G/L

S O U R C E D
H IGH LY ING
MOUNTAIN VINEYARDS

FROM

Tasting notes
A bright yellow colour with a green tint suggests freshness and complexity. �e nose is fragrant with citrus blossom, pineap-
ple, white peach and hints of honey. �e palate is medium bodied, fresh and clean, revealing hints of waxy lanolin, apricot, 
and passion fruit. �e acidity is long and fresh giving a refreshing length to the wine. �is wine will continue to develop in 
depth and complexity with further cellaring for at least 8 years after vintage.

�e Great South African Wine Company strives to produce, interesting, compelling and 
thought-provoking wines that express the rich winemaking heritage of Stellenbosch. Carl 
van der Merwe searches out pockets of interesting vines on the foothills of the numerous 
mountains and hills in the Stellenbosch area. �ese elevated sites have a vantage that 
invokes a sense of perspective. �ey are unique in that they inspire awe and a sense of 
curiosity.  �e soils and microclimates of these special growing areas result in wines that 
are naturally balanced. Carl’s keen attention to detail and gentle approach to making wine, 
is paramount in producing wines that are truly re�ective of the place where they are grown, 
and wines that are wholesome and delicious to drink.

Grand Blanc 2018
Grand Blanc 2018 is an expression of Stellenbosch mountain vineyards. Old vines 
bene�tting from cooling breezes, produce concentrated fruit that is gently vini�ed with 
natural, minimum interventionist winemaking techniques.
�e use of traditional varieties such as Semillon and Chenin Blanc, that have been grown 
in the Cape for centuries, brings a unique freshness and mid palate integrity to the wine. 
�e addition of old vine mountain side Sauvignon Blanc adds intensity and zest to a wine 
which will drink beautifully on release and guarantee many years of cellaring. 

2018 Vintage
2018 was a dry vintage in the Cape. �understorms in early spring added a lot of Nitrogen 
to the soils resulting in very healthy canopies entering the growing season. �e daytime 
temperatures during the ripening period were cooler than what was experienced in the 
very hot 2016 and 2017 vintage, with relatively cool evenings. Conditions were very dry 
though, with vine stress management being key to success. Fruit harvesting tended to be 
earlier in 2018, with a focus on bringing fruit into the winery with lower sugar levels and 
lower pH levels.

Vineyards
Fruit for �e Grand Blanc is sourced from mature vineyards of 20 years and older. �e 
vineyards are situated at elevations that a�ord the ripening fruit cooler microclimatic 
conditions. �e vineyards tend to be a little “wild”, competing with the elements. 
Mountain vineyards are extreme in that they are di�cult to access, they are exposed to the 
climate and therefor develop a resilience and will for survival which is displayed in the 
�avour intensity of their fruit. Yields are naturally low, fruit is naturally exposed to the sun 
and disease pressure is naturally low due to the wind intensity.

Winemaking 
After arriving at the winery, fruit was chilled overnight to 10 degrees Celsius. Whole bunch pressing resulted in only the 
best juice being pressed from the bunches, with light additions of sulphur on the pressed juice. �e juice was naturally 
settled without the use of enzymes and transferred to a selection of French oak casks the following day. Fermentation 
occurs naturally and lasts for 12-24 weeks with periodic battonage. �ere was no use of added tartaric acid. Due to low pH 
and high acid levels, there was minimal malolactic fermentation. After ferments had completed, the barrels were topped, 
given a moderate addition of Sulphur and “tight bunged” ontop of the gross fermentation lees.  �e individual barrels were 
aged separately with barrel selection and blending being done in October 2018.


