
Wine: Chenin Blanc Style: Fresh, dry, fruit-
driven 

Origin: Certified Stellenbosch, South 
Africa 

Vinification: Stainless steel 

Producer: Lovane Boutique Wine Estate Closure: Screw Cap 
Variety: 100% Chenin Blanc Drink 

Window: 
Alcohol: 13.5% Packaging: 6 x 750ml per case 
Vintage:   
Winemaker: Hennie Visser   
    

 

Appearance 

 

Nose 

 

Palate 

Dry and elegant, with vibrant acidity and a supple mid-palate. Flavours of crisp green 

apple, ripe pear, and lemon zest give way to a soft, lingering finish of white peach.

 

Estate & Family Philosophy 

While this Chenin Blanc isn’t estate-grown, it’s crafted with the same attention to 

detail and heartfelt philosophy behind every Lovane wine: simple things done well, 

with patience, passion, and purpose. 

 

Conclusion 

 

Serving & Cellaring Information 

2026

2026­2027

Pale lemon with a hint of green at the rim. Bright, clear, and youthful in the glass, a
visual promise of freshness.

Expressive and aromatic, the nose opens with ripe stone fruit and unfolds into
layers of white pear and tropical fruit, all lifted by a hint of citrus blossom.

Lovane is South Africa’s smallest commercial wine estate, tucked away in the heart
of Stellenbosch. Since 2003, the Visser family, Theresa, Hennie, and their twin
daughters, have run the farm with a hands­on, honest approach rooted in tradition
and care.

The 2026 vintage brought a cool, dry spring followed by a warm, even ripening
season, ideal for preserving Chenin Blanc’s natural acidity and delicate aromatics.
Fermented in stainless steel to showcase its pure fruit character, this wine offers
bright stone fruit, pear, and citrus notes, with a gentle minerality and a clean,
lingering finish.



Made with intention and heart, this Chenin Blanc is a refreshing, elegant companion
to any table. Serve well­chilled, perfect for summer lunches, sundowner moments,
or just enjoying the quiet pleasure of a wine made with love.



