
VIOGNIER 2016

Every year one is confronted by lovely batches of wine. Sometimes we take the risk and bottle it separately. 

In 2016, when we were making up the blend for the Adama white wine blend, two barrels just stood out above the rest. The 2016 
Bosman Viognier is made from those barrels.

The Bosman family have a history of growing wine in the Bovlei of Wellington, dating back to 1810. Through eight 
generations they have worked hard to create a better life for all who live and work on the farm, rising to 
challenges and finding solutions, often in the unexpected. 

Wine is made in their historic 260 year old cellar, but their approach is progressive and innovative:  a plant 
improvement unit ensures that Bosman remains at the forefront of the development of new, clean plant material 
and varietals; while their vine nursery ensures a continuous supply of healthy rootstock and vines.

Their business model is both holistic and inclusive, fostering self-worth and investing in the potential of everyone.

is the Bosman family motto, and it is a philosophy which the extended farm family live by every single day. 

Faith . Hope & Love
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Wellington, South Africa.

The very early harvest took us by surprise but the quality was beautiful. Due to the lower 
rainfall the previous winter the yields were lower but produced smaller berries with 
concentrated flavours.

From the Wilgerboom vineyard on the Groenfontein farm in the Bovlei, Wellington.

The grapes were hand-harvested into crates and cooled overnight. After pressing the juice 
was left to settle and fermentation was initiated on the clarified juice. Mid-ferment, some 
of the wine was transferred to 300L French oak barrels where it was left to mature for 18 
months, and then the wine was blended, bottled and matured for another 9 months.

100% Viognier.

Alc 14% VOL
R/Sugar 2.7g/l
TA 6.4g/l
pH 3.32

A rich gold.

Exotic aromas of peach, apricot and pineapple are complemented by sweet spices such as 
ginger and aniseed.

The flavours develop in the glass, especially after decanting. Complex secondary aromas 
are accented by spicy notes from the wood maturation, with a lively, minerally finish.

Try it with creamy chicken dishes or spicy Asian food.

To be enjoyed 1-5 years from the year of vintage.
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