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Grapes :

Alcohol :

Residual Sugar :

pH :

Total Acidity :

Total Sulphites :

Total production :

Vineyards :

Classic Northern Stellenbosch old style Red.

All my wines are address specific, from a unique terroir or Appellation as the French call it.

This wine started out as a classic 1970’s era style red from the Northern part of Stellenbosch.

It’s a blend of Cabernet Sauvignon, Cabernet Franc and Cinsault. The aim of this wine is to produce

a wine that defines the Northern side of Stellenbosch, and hopefully in future becomes part of the identity style of

this special part of the Stellenbosch wine region.  

Technical Details:

Intense sorting prior to destemming with 50% selective whole bunch on the Cinsault

component only. Open top natural fermentation. One daily punch-down and prolonged

post-ferment skin contact under CO2 protection.

15-18 months partially in 300l french oak barrels(new and older up to 5 years)

& post blending in 1900L french oak foudre. 

 

±90% Cabernet Sauvignon, ±7% Cabernet Franc

&, ±3% Cinsault

14.0% by Vol

2.3 g/l

3.45   

6.0 g/l  

±80 ppm at Bottling

1548 X 750ML  /  50 X 1500ML  /  12 X 3000ML      

Decomposed Granites & Iron Rich Gravels Soil :

Older vineyards in the northern

part of Stellenbosch.

Label art – We decided to change our labels for the 2022 vintage and foreseeable future.

We started our winery in 2008 with “blank” labels signifying a clean page of new beginnings to communicate

address as the identity of a wine rather than a grape varietal. In 2016 we moved to using art pieces on our

labels done by well-known artists of South Africa. Each artwork represented a unique expression of each wine.

We did that from 2016 to 2021 and accumulated many amazing art pieces during that time.

Our new look communicates our “clean” and minimalistic approach to how we make our wines.

The small intrinsic details in our designs symbolize our attention to small,

yet very impotent details in our minimal intervention winemaking style. 

 


