
     

"My philosophy is to create great single vineyard wines from 

unique soil, climate and location." 

"It's the soil with all the microbes, cycle of elements and the 

help of living organisms that creates the heartbeat for my 

vines. The location towards the sun, wind and holistic climate 

conditions reflects the uniqueness of each vineyard." 

"All our Single Vineyard Wines are made with minimal 

interference throughout vinification. During fermentation 

natural yeast is used with no enzymes.  Maturation takes place 

in neutral vessels to bring through the unique vineyard 

characteristics which is specific to the site." 

Lourens Van Der Westhuizen – wine maker 

∞∞∞∞ 

Soil:  Calcareous, loam soil.  

Climate:  Macro climate is Mediterranean, Meso-climate is 

influenced by everyday South Eastern breeze during summer, 

morning fog in winter, big variation in day/night 

temperatures, Langeberg and Riviersonderend Mountain 

range and Breede River that runs through the valley.  

Location of vineyard: Between the Langeberg and 

Riviersonderend Mountain range, East facing slope above the 

bank of the Breede River, South in the Robertson Wine 

Valley, Wakkerstroom, R317, Arendsig Farm. 

 

 

Arendsig Single Vineyard  
 

Sauvignon Blanc 2017 Block: A10 

 

Nose: Fruit driven, guavas, figs, green peas. 

Palate: Fresh, crispy, long finish. 

 

Maturation: 7 months on the lees,  no wood 

maturation. 

 

Bottles produced:   6000 

 

Ph: 3.12 TA:7.60  Alcohol: 12.50%; FSO2: 32 mg/l;  

TSO2: 97 mg/l; RS: 2.0g/l 

 

"My philosophy is to create great single vineyard 

wines from unique soil, climate and location." 

"It's the soil with all the microbes, cycle of elements 

and the help of living organisms that creates the 

heartbeat for my vines. The location towards the sun, 

wind and holistic climate conditions reflects the 

uniqueness of each vineyard." 

"All our Single Vineyard Wines are made with 

minimal interference throughout vinification. During 

fermentation natural yeast is used with no 

enzymes.  Maturation takes place in neutral vessels to 

bring through the unique vineyard characteristics 

which is specific to the site." 

Lourens Van Der Westhuizen – wine maker 

∞∞∞∞ 

Soil: Calcareous, loam, Karoo shale. 

Climate: Macro climate is Mediterranean, Meso-

climate is influenced by everyday South Eastern breeze 

during summer, morning fog in winter, big variation in  

day & night temperatures in summer, Langeberg and 

Riviersonderend Mountain range and Breede River. 

Location of vineyard: Between Langeberg and 

Riviersonderend Mountain range, East facing slope 

above the banks of the Breede River, South in the 

Robertson Wine Valley, Wakkerstroom Wes, R317, 

Arendsig Farm. 

 

 

Arendsig Single Vineyard  
 

Chardonnay 2017 Block: A15 

 

Nose: Citrus, Green Apple, with hints of  

tropical tones. 

Palate: Fresh mineral, rich, round,                         

long lingering mouthfeel. 

Maturation: 2 x 5000 L French oak, fourth fill, 

Foudrè casks for 10 months on the lees. 

 

Bottles produced:  17500 

 

Ph: 3.0 TA: 7.6 Vol: 13.77%; VSO2: 17 mg/l;  

TSO2: 84 mg/l; RS: 3.1 g/l 

"My philosophy is to create great single vineyard 

wines from unique soil, climate and location." 

"It's the soil with all the microbes, cycle of elements 

and the help of living organisms that creates the 

heartbeat for my vines. The location towards the sun, 

wind and holistic climate conditions reflects the 

uniqueness of each vineyard." 

"All our Single Vineyard Wines are made with 

minimal interference throughout vinification. During 

fermentation natural yeast is used with no 

enzymes.  Maturation takes place in neutral vessels to 

bring through the unique vineyard characteristics 

which is specific to the site." 

Lourens Van Der Westhuizen – wine maker 

∞∞∞∞ 

Soil: Calcareous, loam, Karoo shale. 

Climate: Macro climate is Mediterranean.  Meso-

climate is influenced by everyday South Eastern during 

summer, morning fog in winter, big variation in day & 

night temperatures, Langeberg and Riviersonderend 

Mountain range and Breede River that runs through the 

valley. 

Location of vineyard: Between Langeberg and 

Riviersonderend Mountain range, West facing slope 

above the banks of the Breede River, South in the 

Robertson Wine Valley, Wakkerstroom Wes, R317, 

Arendsig Farm. 

 

Arendsig Single Vineyard  
 

Shiraz 2017   Block: A12 

 

Nose: Scent of tabacco, cigar box, spice, cherries  

and fresh red fruit. 

Palate: Fruit driven with round tannin. 

 

Maturation: 10 Months Foudre Cask followed  

by 3 months in neutral, 225L barrels. 

 

Bottles produced:  15753 

 

Ph:3.56 TA:5.4  Vol:14  %; VSO2: 13 mg/l;  

TSO2: 71 mg/l; RS: 4.2 g/l 

"My philosophy is to create great single vineyard 

wines from unique soil, climate and location." 

"It's the soil with all the microbes, cycle of elements 

and the help of living organisms that creates the 

heartbeat for my vines. The location towards the sun, 

wind and holistic climate conditions reflects the 

uniqueness of each vineyard." 

"All our Single Vineyard Wines are made with 

minimal interference throughout vinification. During 

fermentation natural yeast is used with no 

enzymes.  Maturation takes place in neutral vessels to 

bring through the unique vineyard characteristics 

which is specific to the site." 

Lourens Van Der Westhuizen – wine maker 

∞∞∞∞ 

Soil: Calcareous Limestone, Karoo shale. 

Climate: Influenced by everyday South Eastern breeze 

cooling off the valley, big variation in day & night 

temperatures in Summer leading to slow, even 

ripening! Morning Fog and cold winter days with low 

to medium rainfall. 

Location of vineyard: Between the Langeberg and 

Riviersonderend Mountain range, West facing slope 

above the banks of the Breede River, South in the 

Robertson Wine Valley, Wakkerstroom Wes, R317, 

Arendsig Farm. 

 

 

 

Arendsig 1000 Vines 
 

Viognier 2020 
 
NOSE: Notes of spring blossom, potpourri, jasmine, 
stonefruit, with hints of spice. 
 
PALATE: Well structured, round, full bodied white wine 
with beautiful length and palate weight.  
 
MATURATION: Partially Skin Fermented & 10 Months in 
Concrete.   

 
Bottles produced:  1 700 

 
Ph: 3.04  TA: 6.6  Alc: 14.15%  FSO2: 13 mg/l 

 
TSO2: 113 mg/l  RS: 3.0 g/l 


