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REGION | COASTAL REGION • DISTRICT | Paarl 
 
The town of Paarl, founded in 1687 and meaning “pearl”.  The Paarl wine 
district lies to the north of Stellenbosch, is bordered by the town of 
Wellington to the northeast, and the mountains of the Groot and Klein 
Drakenstein and Franschhoek ranges to the southeast. The Berg River, 
flanked by the majestic Groot Drakenstein and Wemmershoek mountains, 
runs through Paarl and is the life-giving artery of this wine-producing 
area. The Paarl district includes the wards of Simonsberg-Paarl, on the 
prime foothills of the Simonsberg, Agter-Paarl and Voor Paardeberg. 

AVONDALE ORGANIC ESTATE • 1997



2 52 4  |  T R U V I N O  |  2 0 1 9  B r a n d  P o r t f o l i o

PH: 
3.49

OAK TIME: 
12-16 months 

NATURAL FERM: 
Amphoras & Oak

AGING POTENTIAL: 
15 years

ALCOHOL: 
14.13%

RESIDUAL SUGAR: 
3.5 g/l

ACID: 
6.2 g/l

LA LUNA BORDEAUX 
BLEND—2012

Layers of mineral-intense fruit, infused 
with gentle tannins are uplifted with 
fresh acidity uniting in a glorious fusion 
of full-bodied flavour. The dark purple 
colour infused with classic berry flavours 
and a hint of tobacco embody the vital 
elements so sought after in the great 
wines of Avondale.

PH: 
3.43

OAK TIME: 
12 months

NATURAL FERM: 
Amphoras & Oak

AGING POTENTIAL: 
10 years

ALCOHOL: 
13.71%

RESIDUAL SUGAR: 
4.4 g/l

ACID: 
4.8 g/l

CYCLUS 
WHITE BLEND—2015

Roussanne 30%, Viognier 20%, Chenin 
Blanc 20%, Semillon 15% and Chardonnay 
15%. A soft, rich nose of violets and peach, 
and just a hint of frangipani. Intense flavours 
of pear, golden apple, spicy apricot and 
hints of clementine are rounded off with a 
beautiful minerality and ends in a creamy 
long-structured finish.

PH: 
3.24

OAK TIME: 
12 months 

NATURAL FERM: 
Oak & Stainless

AGING POTENTIAL:
6 years 

ALCOHOL: 
13.53%

RESIDUAL SUGAR: 
3.5 g/l

ACID: 
5.4 g/l

CAMISSA 
ROSÉ—2018

A blend of three flavourful varieties, 
Camissa arrests the nose with rose petals. 
Scented pelargonium and zest attest 
to the perfect acidity of this wine, for 
Camissa may appear sweet but it finishes 
completely dry.

PH: 
3.35

OAK TIME: 
12 months 

NATURAL FERM: 
Amphoras & Oak

AGING POTENTIAL: 
10 years

ALCOHOL: 
14.32%

RESIDUAL SUGAR: 
4.7 g/l

ACID: 
5.4 g/l

AMINA  
CHENIN BLANC—2016

Winter melon, pineapple, lime and a hint 
of honey confirm the elegance and fullness 
of this softly wooded, supple Chenin 
Blanc. The palate is dense with fresh fruit 
flavours of gooseberry, quince and peach, 
all harmonizing superbly with the soulful 
minerality that gives this wine its name. 

PH: 
3.35

OAK TIME: 
6 months 

NATURAL FERM: 
Oak & Stainless

AGING POTENTIAL: 
6 years

ALCOHOL: 
13.51%

RESIDUAL SUGAR: 
4.5 g/l

ACID: 
5.7 g/l

JONTY’S DUCKS 
PEKING WHITE—2016

Pure fruit of lime, grapefruit, pineapple, 
quince, with just a dash of honey on the 
nose. The palate is dense with ripe flavours 
and juicy with tangy peach and brie 
flavours, delivered with good intensity  
and freshness. 

PH: 
3.49

OAK TIME: 
12-14 months 

NATURAL FERM: 
Oak & Stainless

AGING POTENTIAL: 
6 years

ALCOHOL: 
13.74%

RESIDUAL SUGAR: 
3.2 g/l

ACID: 
5.6 g/l

JONTY’S DUCKS 
PEKING RED—2014

Blackcurrant, liquorice, with a hint of dark 
chocolate and ground coffee. The wine has 
an explosion of fruit on the palate and well 
integrated, elegant tannins to support it.  
The layers of fruit and silky finish will leave 
you wanting more, while a lingering after 
taste makes for a rather attractive finish.

Region | Coastal REGION • District | PAARL

At Avondale, we make extraordinary wines approved by Mother Nature.  
Our ethos, Terra Est Vita meaning ‘Soil is Life’ encapsulates our view of 
Avondale Estate as a dynamic living system where soil, water and energy; 
plants, animals and people; even our buildings, are part of a complex web 
of relationships and networks. We uphold the key principle of Life— 
to constantly create conditions conducive to more Life.  

Certified Organic and practicing Biodynamic agriculture, we go beyond 
both these beneficial systems of natural farming by using the best 21st 
Century science, technology and knowledge to enhance sustainability.  

The vigour of our well-tended vines leads to excellent grapes bursting 
with fresh flavours that are evident in our individually-styled, classic 
wines, so full of life and character.


