
THE DOMAINE: South Africa, renowned for its varied topography, great natural beauty,  and cultural diversity is
home to Ginny Povall’s Botanica.  Originally a Boston native, Ginny followed her self-taught winemaking passion to
Stellenbosch where she found a home on Protea Heights Farms. Planting her first 12 acres in 2009, Ginny now
creates over 9 spectacular wines. Her distinctly refined and lively wines awaken our palette, blending old and new
world style in every sip.
      The Mary Delany Collection is crafted from grapes sourced from unique vineyard sites throughout the Cape.
Each of the labels depicts a botanical collage created by British artist Mary Delany. These remarkable works of art
were hand crafted in the late 1700s using hundreds of tiny pieces of cut paper.

VITICULTURE AND VINIFICATION: Vegan and sustainably farmed. From bush vines planted in 1957 on red sandy
soils (decomposed sandstone) over a layer of clay located 500m above sea level and 30km from the ocean. The
grapes were hand harvested at optimum ripeness, hand sorted, crushed and destemmed. The juice was
immediately pressed and cold settled for 2 days at 10°C. Half was spontaneously fermented in a stainless steel tank
and half was spontaneously fermented in 4th fill 400 liter French oak barrels. After fermentation the wine was left
on the fine lees in stainless steel tank/oak barrels for 9 months before blending and bottling. No malolactic
fermentation.

VINTAGE DETAILS: 2017 is considered an exceptional vintage.  The winter was colder than usual with a very dry
growing season with little water to irrigate due to water shortages. The difference between day and night time
temperatures (diurnal range) were greater, producing wines with higher levels of acidity.

TASTING NOTE: Refreshing with layers of pure, concentrated pear, citrus and stone fruit, mouth-watering acidity
and a tangy, mineral core.

PERSONAL NOTES: 

BOTANICA

'Mary Delany' Chenin Blanc

VINTAGE: 2017

GRAPE(S): Chenin Blanc

COUNTRY: South Africa

APPELLATION: Citrusdal Mountain 

VINEYARD: N/A

SUGAR: 3.7 g/L

ACIDITY: 3.22 pH

ALCOHOL: 14%

STYLE: Complex and elegant

FOOD PAIRINGS: Salads, white fish,  chicken dishes, light
pastas with truffle or carbonara.


