
IDEA Stellar Organics was
developed to be an everyday-
drinking wine for the 
educated consumer who 
is looking to enjoy wine 
that is produced without 
the addition of sulfur dioxide 
(sulfites) at any stage of the 
winemaking process. 
The end result is a range of 
No Added Sulfur wines

TASTING NOTES            
Pineapple- yellow in color. 
Slight creaminess on the nose 
with soft flavors of lemon 
butter and stone fruit. 
A juicy finish and crisp 
acidity make this a very 
enjoyable wine.

VINEYARDS The grapes used 
to make this delicious wine is 
grown in the Olifantsriver 
region, stretching between 
the towns of Trawal and 
Koekenaap. The semi-arid 
climate makes this region 
ideal for organic viticulture, 
where the grapes are irrigated 
using an aqueduct.

BEHIND THE CELLAR 
DOOR To produce this wine,
grapes are harvested at optimal 
ripeness and at night to preserve 
the freshness and fruitiness of 
the flavours. Fermentation 
takes place in stainless steel 
tanks for two weeks, whereafter 
all pump-overs are carried out 
by inert gas and gravity.
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Western Cape, South Africa

Varietal  100% Colombard
Appellation Western Cape
Trellising Vertical shoot positioning
Soil Type Karoo sand and shale
Yield 14 tons/hectare
Alcohol 11.74 %

TA 5.3 g/ℓ
VA 0.37 g/ℓ
SO2 7 mg/ℓ
RS 1.4 g/ℓ
UPC 6009679894327

PAIRING        Great with chicken 
salad, smoked salmon salad 
and creamy pasta dishes or 
steamed shell fish. Also goes 
well with sidewalk cafés, 
summer breezes, and swinging 
in a hammock.

CELLARING Drink up!

Stellar Organics
No Sulfur Added
Blanc de Blanc


