
K O S H E R  R A N G E  |  C H A R D O N N A Y

u n w o o d e d

Alc 12.9%      RS 4.8 g/ℓ      pH 3.46      TA 5.3 g/ℓ 

PaarlOR I G I N : MediterraneanCL I MAT E :

Chardonnay fruit, with ripe tropical flavours, is lightly pressed for gentle 

extraction. Pasteurized in the juice stage of production, this wine is prepared 

under supervision of the Cape Town Beth Din. It is Mevushal and

Kosher for Passover.

V I N I F I CA T I ON :

Chardonnay (unwooded)B L END :

Best enjoyed within 2 to 3 yearsAGE I NG  POT ENT I A L :

Lemon zest, melon and hazelnut combine to give a complex yet fresh nose 

and palate. Natural acidity is balanced by sweet fruit flavours. In order to 

maintain these fresh fruity characters, this wine has not been barrel matured. 

TAST I NG  NOTE :

The ideal accompaniment to roast chicken and delicate fish dishes.

PA I R I N G  SUGGEST I ON :
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Backsberg’s Kosher range celebrates the Lithuanian Jewish roots of the Back family. Made under 

the auspices of the Cape Town Beth Din and the OU of the United States, this wine is Mevushal 

and Kosher for Passover.

The fruit is from both younger vines, that drive the fruit profile, and low-

yielding older vineyards that provide a very finely structured backbone.  

These vines have been planted in sandy clay-loam soils.

V I T I C U L TUR E :


