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WEST CAPE HOWE 
 2008 VIOGNIER 

 
Vintage Description 
2008 vintage was as close to perfect as we have had in many years in the Great Southern region. 

The days were warm and dry and the nights were cool offering optimum conditions for ripening 

grapes. 

 

Winemaking Information 

The 208 Viognier was made as a fresh and vibrant style with no oak influence with the aim of 

making a fresh and vibrant wine.  The fruit was crushed and pressed and the juice cold settled for 48 

hours prior to racking.  It was then warmed and inoculated with a desirable yeast strain.  The 

fermentation was closely monitored over a three week period until completion.  The wine was 

stabilized, filtered and fined with skim milk prior to bottling.  This vintage was made solely in 

stainless steel tanks to preserve the aromatic fruit characters. 

FRUIT SOURCE: Great Southern 

BLEND: 100% Viognier 

FRUIT MATURITY: 12.9 Bé 

WINE SPECIFICATIONS: pH:      3.1 TSO2:   130mgL1 

 T.A.:    7.43gL-1 ALC:     13.0% 

FSO2:  38mgL-1 Residual Sugar:  2.2gL-1 

 
Tasting Notes�

COLOUR: Pale to mid straw, good clarity. 

AROMA: A highly aromatic wine showing an interesting complexity on the 

nose fresh ripe apricots and stone fruits. 

PALATE: The apricot and stone fruit are evident on the palate which has 

good weight and a lovely rich viscosity Vibrant fruit characters 

give the mid palate texture, with a spicy tang gives the wine good 

length and a clean finish. 

CELLAR POTENTIAL: 2-4 years 

 

 
 

 


