
Pilgrim Wines Viura 2024 
 
Terroir & Site 
 
These 200 vines sit on ancient riverbed of about 4 
meters deep. Combined with the rich, fertile silt 
deposits of this old-world flood plain which is the 
Breedekloof Valley, the vines are robust and thrive, 
producing fruit that perfectly accents their heritage 
and terroir.  
 
Harvest conditions 
 

The 2024 growing season offered a diverse mix of 
weather patterns. We experienced a particularly wet 
spring (September 2023 was the wettest September in 
50 years!), which kept us on our toes managing vine 
health and mildew prevention.  

As summer arrived, warm and dry conditions 
prevailed, allowing our grapes to ripen beautifully. 

This combination of weather has resulted in exceptional grape quality, with an ideal 
balance of sugars and acidity. 

 
Vinification method 
 
After a combination of 
whole-bunch and freshly 
destemmed grapes, the 
press was initiated to 
separate the skins from the 
juice immediately. A very 
important difference from 
earlier years is – no 
extended skin contact. 
 
Fermentation began and 
concluded naturally, and maturation took place in those same barrels for 3 months 
in total, after which the wine was racked and bottled, with minimal intervention.  
 
Bottled on the 30th of May 2024 



 
Tasting Notes 
 
Color: Light golden hue with 
a green tinge 
 
Nose: Sweet Jasmin and 
lemon blossom perfume 
present, with more saline, 
tilled earth notes waiting in 
the background.  
 
Pallet:  Light, elegant and 
focused, with a big flinty mineral-like appearance, linear and present. Some sweet 
fruit, with supporting earthy, wet stone development.  
We purposely picked early, as we wanted more focus being put on the saline, 
minerally focused aspect of this wonderful light Mediterranean grape, and to 
highlight the flavor expressions that are different from the norm in this very exciting 
variety called Viura.  
 
  
 
Analysis 
 
Alcohol   11.5 %                                                                                                                   
Residual sugar  1.6 g/l  
pH                                       3.22                                         
Total acidity   5.8 g/l                                                  
Volatile acidity  0.35 g/l 
 


