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Mullineux Straw Wine 2025 transforms Swartland Chenin Blanc into a luminous, intensely
concentrated sweet wine, where sun-dried apricot, fresh lime and a saline finish bring remarkable
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Alcohol :7,50 %

Composition: 100% Chenin Blanc

precision to its sumptuous richness.

Straw Wine 2025
Swartland, South Africa

Region and Vineyards

Swartland is a warm, dry South African wine region renowned for old vines, dry
farming and ancient soils. For this wine, Mullineux selects two Chenin Blanc parcels
chosen specifically for their ability to retain the acidity needed to balance such
concentrated sweetness. One is a 43-year-old parcel on Kasteelberg, rooted in stony
shale- and schist-based soils; the other comes from 47-year-old dry-farmed bush
vines on Paardeberg, planted in decomposed granite.

The 2025 vintage began with plentiful winter rain and a moderate spring, followed by
heat spikes in December and January and a dry growing season. Harvest came around
ten days later than the historical average. Pronounced day-to-night temperature shifts
helped preserve freshness as the fruit concentrated, while white varieties retained
above-average acidity. Those conditions gave the Chenin Blanc the piercing intensity
and natural tension essential to balancing the wine's remarkable richness.

Winemaking

Mullineux Straw Wine 2025 is made from 100% Chenin Blanc, harvested by hand. The
bunches are then left under shade for several weeks to desiccate gently. This slow
dehydration concentrates sugar, acidity and flavour while preserving the freshness
required for balance in such a richly sweet style. Once the desired concentration is
reached, the dried bunches are pressed.

The juice is transferred to 225 L barrels for indigenous-yeast fermentation lasting
11 months. Fermentation stops naturally, leaving 358 g/L of residual sugar and just
7.5% alcohol. The wine is then settled, racked, blended and bottled without fining or
filtration. With acidity of 7.3 g/L and a pH of 3.22, the finished wine has a vivid
structural counterpoint to its rounded, soft texture. It is certified organic, vegetarian
and vegan, and bottled in a 37.5 cL format.
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Tasting Notes

+ Color: Bright, luminous gold, with the visual richness expected from a highly
concentrated straw wine.

« Aroma: Striking granitic and mineral notes lead the bouquet, giving an
impression of freshness and stony definition before the wine's richer fruit
character emerges.

+ Palate: Layers of sun-dried apricot and fresh lime unfold across a rounded, soft
texture, complemented by a subtle touch of citrus pith. Despite the
considerable sweetness, incisive acidity brings energy and definition, leading
into a persistent, distinctly saline finish.

Did You Know?

Chris and Andrea Mullineux founded the estate in 2007 after recognising the potential
of Swartland's old vineyards and granite- and schist-derived soils. Mullineux has since
been named South African Winery of the Year by Platter's Wine Guide an
unprecedented five times, in 2014, 2016, 2019, 2020 and 2023, underlining its
remarkable consistency at the forefront of South African fine wine.

Wine Pairing ldeas

+ Pan-seared foie gras with apricot chutney: The wine's luscious sweetness
mirrors the richness of the foie gras, while its acidity and saline finish refresh
the palate and sharpen the fruit-driven contrast.

* Roquefort or mature blue cheese: Salty, pungent blue cheese creates a
classic counterpoint to the intense sweetness, allowing the wine's apricot fruit,
acidity and savoury edge to become even more expressive.

+ Apricot and almond tart: Apricot echoes the wine's central fruit character,
while almond provides a gentle nutty richness that complements its velvety
texture without overwhelming its citrus freshness.

+ Lime créme briilée: The creamy custard harmonises with the wine's soft
mouthfeel, while lime brings a citrus connection that highlights its freshness
and keeps this decadent pairing beautifully balanced.

Vinous (Antonio Galloni) (VN) : 97 Points (2024)

The 2024 Straw Wine comes from deep, decomposed granite soils in Paardeberg that offer the highest
natural malic acid to counter the concentration. The fruit is dried off the vine for four weeks, with ten
months' fermentation before it naturally comes to a halt. It has extraordinarily pure acacia honey, orange
pith and tangerine scents that are beautifully defined. The palate has stunning delineation, a razor-sharp
line of acidity and ample weight, but it is not cloying in any way. The finish feels quite stem ginger,
leaving the mouth tingling afterwards. Brilliant.
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James Suckling (JS) : 95 Points (2024)

Honey, golden raisins, figs, candied oranges, dried pineapples and lemonade on the nose of this
concentrated dessert wine. So much sweet, dried-fruit goodness packed in, beautifully balanced by sharp
acidity. Long and intense. From chenin blanc grapes grown on granite soil, dried for four weeks in the
shade. Drink or hold.

Robert Parker (RP) : 95 Points (2021)

Ripe, fresh and brilliant in the glass, the 2021 Straw Wine offers purity of stonefruit with picturesque peach
aromas and apricot purée before succulent honeysuckle florals seduce the nose. Medium to full-bodied
and with only 8% alcohol, the wine somersaults across the palate with a brilliant sweetness, focus,
precision and finesse, unwinding and uncoiling as it hangs in the mouth. It concludes with impeccable
balance over the incredibly complex, long-winding finish. Its beauty is sure to delight for decades to come.
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