
The Estate 
Holden Manz Wine Estate, known as Franschhoek's hidden gem, is located in 

the southernmost corner of the stunningly beautiful Franschhoek Valley.  

The 22 hectare Estate, motto tread lightly, is owned by the Anglo-German 

Holden-Manz family since 2010. 75kW of solar panels provide electricity and 

a 40,000 litre roof water collection system supplements the underground 

water supply. 

Tasting Note and Food Pairing 

Lemony gold; bright, sparky nose; nuances of lime, pink grapefruit, yellow 

peaches, toasted almonds. Elegant flavours of citrus, summer melon, knit 

with complex acidity provide a long, smooth finish.  Medium to full bodied 

with a creamy mouth feel.  Pair with barbequed giant tiger prawns smoth-

ered in garlic and lime butter and a char-grilled fennel salad. 

COUNTRY OF PRODUCTION South Africa 

REGION OF PRODUCTION Western Cape 

APPELLATION Franschhoek 

WINE STYLE Still White 

ABV % 15.0% 

RESIDUAL SUGAR (g/l) 1.7g/l 

CLOSURE Cork 

VEGAN Yes 

VEGETARIAN Yes 

ORGANIC No 

BIODYNAMIC No 

LOW SULPHUR Yes 

Other 

The unique combination of chardonnay grapes from two markedly different 

cool climate sites,  wild fermentation, barrel fermentation and selective 

batonnage produces a chardonnay with great ageing potential made in the 

Meursault style at a fraction of the cost. 

Winemaking 
Produced using grapes from two cool climate sites.   One is next to the cool 

ocean breezes of False Bay and the other high on the slopes of the Simons-

berg.  The berries are picked in the cool of the early morning then chilled to 

5ºC before being whole bunch pressed using the "champagne" cycle.  Clari-

fied juice is wild fermented 50% in new 225 litre French oak barrels and 30% 

in second fill barrels.  Batonnage only starts when two thirds of the fermen-

tation is completed.  The wine is bottled approximately 12 months after fer-

mentation with c.10% of the wine passing through malolactic fermentation. 

Holden Manz 

Avant Garde Chardonnay 


