AMAOSCEINE

DAMASCENE STELLENBOSCH OLD BUSH VINES CHENIN BLANC 2025 WINEMAKER ORIGIN VARIETALS

Jean Smit Stellenbosch 100% Chenin Blanc

TASTING NOTES

The more giving of the Damascene Chenin Blancs, the 2025 Stellenbosch
bottling is an intricate melding of florals, sfone fruit, and citrus

The nose is driven by layers of nectarine, white peach and fresh citrus over
frangipani blossom, and a savoury hint of lees. The palate reaches you in
waves: fresh nectarine slices and orange barley candy adorn a piercing
citric core, while slightly unripe peach lends the wine a stunningly fresh
crispness. The finish is long and juicy, closing with Seville orange and a puff
of citrus spice, not unlike the oil from a ftwist of zest

NOTES ON THE 2025 STELLENBOSCH VINTAGE

The 2025 season arrived late and leff slowly. Record July rainfall was followed
by a delayed onset of winter, with cold-unit accumulation running some
three weeks behind the previous season, resulting in a lafe budburst, Heavy
October rain drove vigorous growth, and flowering passed in unusually
settled condiitions, with less of the wind that reduced the 2024 crop

Summer brought one sharp heat spike over Christmas, and then relenfed.
January maximums ran up fo 3 °C cooler than the previous year, with cooler
nights and no sustained heat, so sugar accumulated slowly while flavour
caught up. The harvest itself was dry, with no meaningful rainfall and no
disease pressure of consequence. Fruit was hand-harvested between 18
and 2/ February — three weeks later than in 2024,

VINEYARD

Damascene Stellenbosch Old Bush Vines Chenin Blanc is a blend of fruit
from fhree sifes in the Botffelary ward: Sonop, Houmoed, and Mooiplaas
All three sites are situated on hilltops at 325-340 m ASL. On the southern
end, the Mooiplaas vineyard was planted info granitic soils in 1981, making
it 44 years old at the fime of the 2025 harvest. The Houmoed vineyard was
planfed into greywacke soils in 1972, making it 53 years old, and the Sonop
vineyard fo the north was planfed info shale soils in 1982, making it 43 years
old af the time of the 2025 harvest

WINEMAKING

Haond-harvested between 18 and 27 February 2025, the grapes were
chilled overnight fo 8 °C. Whole clustfers were hand-sorfed and pressed on
a delicafe champagne cycle, then seffled overnight. Fermentfafion took
place in 1000L Austrian oak foudres

All lees that remained in suspension were refained fo maintain natural
furbidity. No sulphur or enzymes were added during the winemaking
process. Most batches saw sulphur for the first time just before bottling
Malolactic conversion was blocked to preserve the wine's vivid natural
acidity, and no b&tonnage was performed. The wine matured sur lie for fen
months in 1000L Austrian oak foudres at 6-8 °C

MATURATION

The wine will show at its most expressive within three fo five years of vinfage,
but with careful cellaring it will evolve for over a decade, developing layered
fertiary notes that reveal the pedigree of old-vine Chenin Blanc

TOTAL PRODUCTION

2419 x 750ml
100 x 1500m

BOTTLING DATE
13 January 2026

Alc: 12.36% Vol
pH: 3.2
It's that transformative moment. A singular experience of shifting TA: 61 g/l
perspective. DAMASCENE is about seeking out memorable RS: 16g/L
vineyards and sites that showcase the incredible diversity of
character in the various terroirs around the Western Cape.
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