
THE FLAME LILY
WHITE BLEND
2019

REGION: SLANGHOEK

Apple, white peach, lemon zest

& winter melon flavours. Unabashed richness 

and sensuality in the fruit, balanced by a 

surprisingly taut and minerally acidity. A 

beautifully textured mouthfeel 

complementing rich white meat & asian 

inspired dishes. Drinks best for up to 6 years.

Handpicked grapes. The Chenin blanc is 

from registered old vines. Gently pressed into a 

settling tank for 36 hrs. A component of Chenin 

blanc was fermented until dry on the skins. 

Racked into old French Oak where alcoholic and 

Malolactic fermentation occurs spontaneously.

10months ageing before bottling. Unfined.

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

Alc 13,65%

RS 2,4g/L

TA 5,25g/L

pH 3,48

VEGAN FRIENDLY

NATURALLY FERMENTED

ROUSSANNE 48%, CHENIN BLANC 35%,
COLOMBAR 13% & SEMILLON 4%

TASTING NOTES

WINEMAKING




