
Testalonga

2022

Hanepoot   |   Swartland - South Africa

‘SWEET CHEEKS’

Stats

Grapes: 100% Hanepoot (Muscat

d'Alexandrie)

Vineyard: Paardeberg

Vine Age: 70-years-old

Soil Type: Decomposed granite

Viticulture: Practicing organic

Fermentation: Native — stainless-

steel (100% de-stemmed)

Skin Contact: 10 days

Aging: Old 500L oak casks

Alcohol: 12%

pH: 3.42

Total Acidity: 5 g/L

Reviews

The WineMag | 90 points

About

‘Sweet Cheeks’ comes from an old bush vine site on the Paardeberg planted in 1952. The

name comes from Craig & Carla’s kids who love to pick sweet berries and eat them with

gusto. This is what they consider to be their most fragrant wine. Hanepoot (Muscat

d’Alexandrie) is actually a table grape and meant for eating, but they did an experiment in

2013 with skin contact to try and extract the flavor and it resulted in one of their most

refreshing wines to drink. The Afrikaans name, Hanepoot, is thought to be a relic of the

Anglo-Boer War at the turn of the 20th century, during which British soldiers nicknamed it

“honeypot”, and this may have became “hanepoot” in the local vernacular. It wasn’t until the

1920s that Stellenbosch University professor Abraham Perold definitively proved that

Hanepoot and Muscat d’Alexandrie are actually the same grape.

The grapes were hand harvested and de-stemmed before fermenting spontaneously in

stainless steel tanks on the skins. After 10 days, the wine was pressed and sent to old 500L

oak casks for full malo and aging. Sulfur was added a month before bottling. This wine is

gently filtered but unfined.

 

.

Tasting Notes

Bold notes of citrus fruits, honey, and a subtle touch of spice. The texture is soft and round,

with the skin contact adding a gentle tannic grip and a zip of acidity adding lift. It finishes

long, leaving a lingering spice and complexity on the palate.
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