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WEST CAPE HOWE 
2007 STYX GULLY CHARDONNAY 
 
Vintage Description 

The 2007 vintage was hot and dry, outstanding fruit was seen from throughout the region.  

Due to favourable weather conditions throughout the growing season, disease was 

controlled and the fruit was picked in excellent condition. 

 
Winemaking Information 

Separate parcels of fruit with varying clones were barrel fermented utilizing a combination 

of new and one year old French oak from several separate cooperages.  A full solids ferment 

has produced a wine with great mouth feel and extra character.  The wine had 

approximately 6 months in oak.  All separate components were blended prior to bottling in 

December 2007. 

 

FRUIT SOURCE: Great Southern  

BLEND: 100% Chardonnay 

FRUIT MATURITY: A range of fruit ripeness was utilized from 13 to 13.6 Bé 

WINE SPECIFICATIONS: pH:      3.03 TSO2:   116mgL1 

 T.A.:    8.0gL-1 ALC:     13.0% 

FSO2:  23mgL-1 Residual Sugar:  1.68gL-1 

 
Tasting Notes�

COLOUR: Light to medium straw yellow 

AROMA: Fragrant with a touch of peaches and melons. 

PALATE: The 2007 Chardonnay has grapefruit and citrus flavours 

beautifully balanced with some peach from this warm  

vintage. The finish shows some subtle oak and is crisp and 

refreshing 

CELLAR POTENTIAL: Wonderful drinking now with a good cellaring potential of 

three years. 

 

 

 
 


