
 
David & Nadia is a first generation family owned Swartland project and we are members of the Swartland Independent 
Producers. With family roots in the Swartland dating back to 1757, we focus on dry land farmed bush vines, soil diversity, 
climate and people of one region only. 

In the vineyard we aim for biological farming whilst more vineyards are being farmed more organically year on year and in 
the cellar we work as natural as possible. It is all about the soil and vineyards after all. We believe in a pure, fresh and 
natural approach as style where site and soil are at work with minimal influence from a winemaking point of view. 

Langland Chenin blanc 2024, Wine of origin Swartland 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
We have been working with this Paardeberg dry land bush vine vineyard since almost the beginning of our own wines. The 
Paardeberg is home to us and to celebrate the mountain, its valleys and granitic soils (which is our main inspiration and 
focus in the cellar), we have done a small Langland Single Vineyard bottling. The vineyard was planted in 1971 in deep, 
white, sandy soils, facing east and tucked away with a valley on either side of the vineyard. The grapes ripen slower than 
our other pure granitic vineyard in the Siebritskloof, called Plat’bos. Langland is also a prominent contributor to our Chenin 
blanc and Aristargos bottlings. It is marked by tension, texture, freshness and salinity. This wine is also produced from a 
Certified Heritage Vineyard (CHV) and forms part of the Old Vine Project (OVP), as the vineyard exceeds 35 years in age.  
 
Grapes are sorted by hand after it has been cooled off overnight. Grapes are whole bunch pressed and fermented and 
matured in 300 L French oak barrels for 11 months before being racked and bottled. Bottle maturation of eight months 
take place prior to release. 
  
The Swartland is known for extremely warm summers with a low average winter rainfall. On the west, the Swartland 
borders on the Atlantic ocean and on the east inland by mountain ranges. Due to this location, a large diurnal shift is 
observed where the average daytime temperatures are much higher than the average night time temperatures. All of our 
vineyards are however inland and our climate is considered to be mediterranean.  
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 Langland Chenin blanc 2024, Wine of origin Swartland, Certified Heritage Vineyards 
 
Total Production: 
613 x 75cL bottles 
 
pH: 3.26 
RS: 2.4 g/L                        
Alcohol: 12.5%  
TA: 5.7 g/L 
TSO2: 118 mg/L 
 
Release date: August 2025 
 
Bottle barcode: 6009804176151 
6 bottle box barcode: 26009804176155 
 
Empty bottle weight: 611 g 
Full bottle weight: 1 413 g 
Cork weight: 3.5g 
 
6 bottle wooden box dimensions: 323 mm x 275 mm x 190 mm 
6 bottle wooden box volume: 0.01688 cbm 
6 bottle wooden box empty weight: 1 170 g 
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