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Origin:   Durbanville; South Africa     
        
Blend:  100% Shiraz 
     
Analysis: Alc:   13.29%     
  Total Acid:  5.5 g/l     
  RS:   1.6 g/l     
  pH:   3.54    
      
ViƟculture:  Yield:   7- 9 t/ha     
  Trellising: 4 wire Perold  
  Age of vines:  21 years 
          
Terroir:       
The vines are rooted in deep red HuƩon soils on north-facing slopes, catching the 
southerly breezes of summer and the frontal winds that punish the Cape from the 
north in winter. Cool growing condiƟons on exposed aspects, as well as the      
pracƟse of dryland farming, sees the fruit develop slowly, drawing maximum    
variety expression on the vine. The result is Ɵght bunches of small berries, ideal for 
making wines of structure, elegance and refinement.  
 
Oenology: 
Hand pick at 24 Balling. Fermented in a 10 ton open-top concrete fermenter. 
The fermentaƟon took about 10 days with 2 punch downs a day. 
The grapes were then gentle pressed at around 4 Balling to compensate for the 
remaining sugars in the whole cluster. FermentaƟon finished inside stainless steel 
tanks. AŌer fermentaƟon the wine went to barrels. Finished MalolacƟc              
FermentaƟon inside barrels and was then racked and returned to barrels to age 
for a further 12 months.  
 
MaturaƟon:  
12 months oak maturaƟon in 20% new 225L French oak barrels. 
 
Winemaker’s notes:  
Notes of violets, black berries, sour cherries and lavender, followed by a warming 
white pepper seam, mixed with some intense herbs. The palate has plums and 
cherry intensity, wrapped with soŌ tannins and ending with a spicy, flinty finish. 
 
Food suggesƟons:  
Rich meaty dishes—Lamb Shank & Osso Bucco. 
 
 
    


