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ANIMA 2022 ANIMA 2023

ALCOHOL: 13% 

PH: 3.21

TA: 6.21g/l 

ALCOHOL: 13% 

PH: 3.16 

TA: 5.6g/l 

A warm, dry growing season following a good

winter.

A cooler growing season with spring and summer

rainfall.

Expressive tropical fruit aromas. Rich texture and

generous mid-palate. Full-bodied and layered.

Delicate stone fruit and citrus notes. Vibrant acidity

and elegant minerality. Refined, fresh and beautifully

precise.

2022 season started with a good winter, it helped

with to growing season where there were warmer

and drier conditions during ripening – this resulted

in wines full of tropical fruit on the nose and pallet,

good structure and a nice full mid pallet and a

textured mouthfeel 

Corne Marais

2023 season was cooler during the growing season

with rain during spring and summer, vineyard

management was key in this time. The cooler

conditions resulted in a slower ripening period which

produced wines with a good natural acidity, more

delicate stone fruit, and citrus with a nice minerality

Corne Marais 

GRAPE VARIETY – Anima is made from certified organic Chenin Blanc grapes. Our vines range between 16
and 40 years of age, and provide low yields of between 4 and 8 tons of healthy, balanced grapes.

THE MAKING OF ANIMA - The hand-picked, organically grown grapes were harvested at 22˚ - 23° Balling,
whole bunch pressed and then naturally fermented in 500-litre French Oak barrels. 20% of the grapes were

whole bunch fermented in Amphora and Qvevri adding unique body and length to the wine. After
fermentation the wine was kept on the lees for 12 months with regular battonage.

WHAT’S THE DIFFERENCE?

ANIMA 2022 & 2023

MIXED CASE

Which vintage will become your favourite?


	ANIMA 2022 & 2023 MIXED CASE
	Extraordinary Wines Approved by Mother Nature


