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The Bosman family have a history of growing wine in the Bovlei of Wellington dating back to 1810. Through eight generations they
have worked hard to create a better life for all who live and work on the farm, rising to challenges and finding solutions, often in the
unexpected.

We are committed to producing wines of excellence both in their provenance and in their process by sustainably
regenerating our community and our environment.

DID YOU KNOW?

Since phylloxera decimated vineyards around the world in the late 19th century, all vines are grafted onto phylloxera-resistant
rootstock. This skilled and time-honoured process has been practiced on the Bosman farm since 1947 when Petrus Bosman (Sr)
established a vine nursery.

Today our vine nursery supplies more than one third of the country’s grafted vine cuttings, while our plant laboratory provides
invaluable research for the propagation of sustainable grape cultivar selections for the entire industry.

With all our own vines grafted on site, Bosman wines bring with them an unmatched assurance of provenance. Being in control of
the grape from cell level to the wine in the glass means consistency, control and credibility.

UPPER HEMEL-EN-AARDE CHARDONNAY 2025

As passionate vine growers we are blessed to grow vines in terroir rivalling the world's best, growing delicate cultivars that thrive
in this elevated, mountainous region impacted by the proximity of the sea crashing below.

Our uniquely south-facing vineyards are cooled by the prevailing sea breeze causing the grapes to ripen slowly and develop an
unforgettable elegance and complexity.

Conserving our natural environment is paramount to our drive towards environmental sustainability. Farming regeneratively
creates a natural balance, noticeable in our wines and evident by our WWF Champion status.

ORIGIN Upper Hemel-en-Aarde Valley, South Africa

VINEYARDS From our cool, south-facing vineyards overlooking Walker Bay on a ridge
aptly called Neus (nose) on the foothills of the Babylonstoren
Mountains.

VARIETALS Chardonnay

WINEMAKING The hand-picked grapes were cooled overnight, then hand-sorted and
destemmed whereafter the pressed juice was left to settle.
Fermentation started in stainless steel and finished in oak barrels. The
wine is then matured in French oak barrels (225L, 300L & 400L) for 6
months. 20% of the wine was matured for 6 months in a concrete egg, to
retain its fresh acidity.

OAK The wine is matured in older French oak barrels (225L, 300L and 400L)
for6 ths.
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ANALYSIS Alc 12.5% VOL RS 1.5g/l
pH 3.37 TA 6.6g/1

COLOUR Pale gold.

NOSE A clean, elegant nose with hints of flint and lemon blossoms. Subtle
aromas of raw almonds from the time spentin barrel.

PALATE This cool climate wine has a crisp, linear acidity with notes of citrus and
almonds and a lingering , minerally finish.

FOOD The perfect accompaniment to grilled white fish dressed with lemon and
olive oil; chicken roasted in herb-butter; smoked salmon and leek ravioli
or a vegetable tart with a light pastry and Gruyére cheese.

AGEING Drinking well now but can be enjoyed for another 5 years if cellared
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https://bosmanadama.co.za/
https://bosmanhermanus.com/

