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All stories have a beginning…
This range of wines is an Introduction to our story and our wines.

WINEMAKING NOTE: The grapes originate from a 34 year old un-irrigated bush 
vine vineyard in Stellenbosch planted on decomposed granitic soils with high gravel 
content and a 50 year old un-irrigated bush vine vineyard planted on decomposed 
granite soils in the Paardeberg in the Swartland region. 

The Stellenbosch vineyard was picked at full ripeness at the beginning of March. While 
the Swartland fruit is picked early in February for the minerality it gives to the wine.

The fruit was whole bunch pressed to tank for settling without enzymes overnight. The 
juice was racked directly to barrel the following day. 

The fermentation commenced with natural yeasts and took three weeks to complete. 
The wines spent nine months in barrel on the gross lees with regular lees stirring. The 
barrels were 400 L and 228 L French oak with about 10% being new and the rest older 
barrels. The wine underwent partial malolactic fermentation and was bottled in January 
2013 after stabilisation and filtration. 

The wine underwent partial malolactic fermentation and was bottled in January 2013 
after stabilisation and filtration.

MATURATION: This wine 
drinks well on release but will 
reward with cellaring for up to 6 
years from harvest.

PRODUCTION: 4200 bottles

TECHNICAL ANALYSIS:
• PH: 3.22
• TA: 6.2 g/l
• RS: 2.0 g/l
• Alc: 13.5% by vol.

AWARDS
• 4 ½ Stars Platter’s Wine Guide  
 2015
• Silver Medal Old Mutual trophy  
 wine show 2014 (87 Points)
• 92 Points Tim Atkin's South   
 African report 2014
• 88 Points The Wine Advocate –  
 Neal Martin - 2014

TASTING NOTES: This wine has a 
brilliant deep straw colour tending to a 
golden hue. 
The nose is intense and complex 
displaying white peach, ripe apricots, 
honeysuckle and roasted almonds, 
with a hint of five spices. 
The palate is full and rich with intense 
flavours of stone fruit, honeysuckle 
and fennel bulb. The wine has a 
focused full creamy mid-palate with 
good length, a crisp dry finish with a 
white pepper bite. 
 
FOOD PAIRING: A perfect 
accompaniment to Lobster Bisque, 
Seafood Paella, Sushi or any mildly 
spicy dish.
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