
DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/14

Oak: Stainless steel (no oak)

Alcohol: 13.2%

Farming: Conventional

Variety: Chenin Blanc

Vintage: 2015

Vineyard: Die Fonteine Farm

Stellenbosch, South Africa

Stellenbosch, east of Cape Town, is 
South Africa’s most prestigious wine 
region. Die Fonteine farm, in the 
shadow of Helderberg Mountain, sees 
warm summers tempered by cool 
breezes off the Atlantic Ocean that 
slow ripening and preserve the grapes’ 
zestiness. The rocky soil imparts the 
wine’s minerality, a character that 
enlivens your taste buds with each sip.

The Cape of Good Hope is rough, rocky terrain—
perfect for Chenin Blanc vines, which are able to 

produce high yields and concentrated flavors 
in such an environment.

Die Fonteine farm has been in the Roux family for 
three generations, and Chenin Blanc has been a 
staple of the farm since the very beginning. Brothers 
and owners Marius and Japie Roux continuously walk 
the rows during the growing season, cutting back 
the vines’ crop load to ensure the remaining grapes 
have concentrated flavors. This wine’s body helps it 
stand up to rich foods, while its brightness makes it a 
delicious match with light seafood and salad dishes. 

Marius Roux
Chenin Blanc, 2015



4) PAIR AND ENJOY!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

TASTING TIP

A wine’s creamy texture is a result 
of leaving the dead yeast cells in 

the tank, after fermentation. This is 
called lees contact.

 Wet rockPreserved 
lemon

PeachMango

Pale yellow

Marius Roux Chenin Blanc is a crisp, minerally wine, balanced by its creamy, 
rich texture. This is the classic style of Chenin Blanc, whether it’s made in South 
Africa or its native France.

Crisp &  
Minerally

More classic pairings:  
Smoked trout  |  Niçoise salad  |  Stinky cheeses

Match this wine’s symbol to a Blue Apron Meal
Instantly mouthwatering wines such as Chablis—as well as Chenin 
Blanc, Vermentino and some Rieslings—possess a certain je ne 
sais quoi. They have a stony flavor that we perceive as subtle 
saltiness, which is why the residents of Brittany’s seaside towns 
slurp these wines enthusiastically with freshly shucked oysters.


