
 

 

 

 

2025 Avant-Garde Chenin Blanc 

 

Region: Swan Valley 

Vintage: 2025 

Sub-region: Lower Swan 

Vineyard: Estate block 

Variety: Chenin Blanc 

Style: Aromatic, fresh and dry 

pH: 3.35 

TA: 6.55g/l 

              RS: <0.5g/l 

              Alcohol: 13.0% 

Soil Type: Sandy/loam  

            Drink: Now-2035 

 

Wine: One of the best white wine varieties in the world to drink and age.  Chenin Blanc’s spiritual home in 

Australia is undoubtedly the Swan Valley. This Chenin Blanc has been specifically crafted and meticulously 

handled by us to provide optimal ageing potential of this iconic Swan Valley variety.  

 

The warm but dry growing conditions from the 2025 vintage, lead to a highly anticipated harvest, with characters 

of typical Swan Valley Chenin Blanc, exhibiting aromas of fresh kiwifruit, guava and ripe citrus, accompanied and 

driven by concentrated flavours working with a great naturally high acid vintage from our fruit. 

 

Vinification: Hand-Picked, whole-bunch pressed and fermented in stainless steel, to ensure finesse, freshness and 

balance. Only the finest juice has been pressed and taken to ferment at very low temperatures to ensure and 

preserve this wine and it’s varieties complex and sophisticated bouquet. 

 

Tasting notes: Aromas of fresh kiwifruit, guava and ripe citrus.  A glossy palate with a crunchy acidity. 

 

Food Matches: Pork, Seafood and soft Cheese’s 


