
Vintage: 2017

In the Vineyard:
Selected vineyards on predominantly granite soils from 

Stellenbosch, or coastal vineyards of the Stellenbosch region. 

Meticulous canopy management was followed including shoot 

thinning to increase sunlight penetration. Careful tipping of the 

shoots began at the end of January to build up the concentration 

of nutrients in the berries. Small, uneven bunches were removed 

two weeks before harvesting.

Harvest:
Following some light rain in late 2016, conditions were warm and 

dry through mid-February 2017, and then cooled down through 

mid-March, with no real extended heat spikes. This led to very 

even ripening conditions in Stellenbosch. This is perfect for 

balanced Cabernet Sauvignon with perfect ripe chalky tannin. 

Fine, ripe tannins with pure, expressive fruit, freshness and length.

Vinification:
After hand-harvesting and destemming, the berries were 

mechanically sorted to remove any green and to allow only clean 

and healthy berries into the fermentation tank. Fermentation 

lasted 12 days at 27°C, during which time thorough aerations 

took place while pumping over. Extended post-fermentation 

maceration up to a month ensured the extraction of ripe and 

round tannins and colour before pressing. Aged in first- to fourth-

fill 300L barrels for 15-16 months.

Vineyard Information:
High quality Helderberg, Stellenbosch vineyard sites. Strict 

vineyard management including shoot and leaf thinning in mid-

October and again in early December. Canopy Management 

was implemented to promote colour, tannin and fruit ripeness 

and to maximise the fruit aromas and wine concentrations. 

Hand-harvested in late March. Selected vineyards from the 

Helderberg with meticulous canopy management was followed 

including shoot thinning to increase sunlight penetration. Careful 

tipping of the shoots began at the end of January to build up 

the concentration of the nutrients in the berries. Small, uneven 

bunches were removed are 60%-90% veraison. Selected vineyards 

on predominantly granite soils from cool coastal reagions.

Winemaker’s Tasting Notes:
The Helderberg mountain offering well-drained soils with 

low vigor and oceanic proximity all play a significant role in 

this success, producing a style that is unique and expressive 

of the variety. Lower yields and small berries, give the natural 

concentration one would expect from a great vintage. The 2017 

vintage is already regarded as one of South Africa’s best, even on 

the heels of the widely successful 2015 vintage.

Colour: Intense dark, deep ruby red.

Nose: Ripe Black fruit (black cherry, blackcurrant, blueberry/

blackberry) balance and length. Hints of plum and cherry, with a 

cigar-box accent in the background. It shows vibrancy and depth 

in its fruit expression.

Palate: The palate expresses the vintage by bringing together 

the masculine firmness and length of the Cabernet Sauvignon 

with a juicy yummy fruit core. A seamless integration of oak spice 

and oak tannin entwined with the Cabernet masculinity adds real 

depth and complexity to the wine.

Technical Analysis

Alc: 14% vol  |  RS: 3.7 g/l  |  TA: 5.8 g/l  |  pH: 3.5


