
Kumusha in the Zimbabwean Shona language 
translates to ‘your home’, ‘your roots’ or ‘your 
origin’. Through a collaborative process where 
I respect the vine, the winemaker and the 
consumer, I try to build a brand of wines 
that represent and honour their roots.
- Tinashe Nyamudoka, Sommelier

chenin blanc
2025
TASTING NOTES
Aromas of pear, white peach and lime on the 
nose. A juicy palate with flavors of cantaloupe 
melon and papaya, following through with a 
crisp dry finish. Great with Chicken Caesar 
Salad or lemon & herb spatchcock chicken.

WINEMAKING
The beauty of this wine remains the complexity 
gained by using three uniquely different Chenin 
Blanc vineyards. One has a characteristically high 
natural acidity and this was amplified this year by 
the smallest crop from that vineyard we have ever 
recorded. That means loads of freshness. The 
other two vineyards were bankers again, 
providing beautiful fruit concentration to ensure 
summertime in your glass.

REGION: BREEDEKLOOF
Alc 13.25 % TA 5.4 g/
RS 3.4 g/L L pH 3.52

NATURALLY FERMENTED

VEGAN FRIENDLY




