
Background
Perdeberg Wines, nestled in the shadow of 
the Paardeberg Mountain in Paarl, adopted 
its name from scores of Mountain Zebra 
that once roamed its foothills, mistaken for 
wild horses by the Dutch. 

Established in 1941, our wines are rooted 
in a tradition of producing award winning 
wines grown in various micro climates in 
the area.  The superior quality of Dry land 
vineyards and our innovative winemaking 
techniques combine to produce premium 
wines of world class quality.

An easy-drinking and fruit-driven wine style 
for the aspiring wine drinker. The wine style 
bridges the gap between semi-sweet and 
dry wine resulting in wine that can be 
enjoyed by young and old alike.

The vineyards
Combinations of trellised and bush vines were used from a 
selection of regions in the Western Cape. The weather during 
the ripening season was sunny and dry while the Atlantic Ocean 
had a cooling effect. The difference in region, age, soil and 
harvest date for the grapes produces a fruity yet complex wine.

Maturation potential 
Ready to be enjoyed now. 

Chemical analysis
Alcohol:   13.19% by volume
Residual sugar:  12.7 g/l
Total acidity:  5.6 g/l
pH:   3.39

Winemaker: 
Lodewyk Botha

Appellation: 
Western Cape

Suitability for vegatarians and vegans
None.

Food Pairing
Whether you prefer chicken, seafood or a light summer salad, 
this wine pairs perfectly with all of them. Best served chilled.

Tasting note
A blend that perfectly harmonises flavours of fragrantly fresh 
notes of ripe tropical fruit. Refreshing tastes of white pear, peach 
and guava are followed by a smooth palate that complements 
all social occasions.

SOFT SMOOTH WHITE 2025

Chenin Blanc 78%

Niuvelle 12%

Viognier 10%

a blend of:

Colombar

Hanepoot


