ANTHONI] RUPERT

LORMARINS ESTABLISHED 1694

ANTHONIJ] RUPERT BLEND 2013

VINTAGE: 2013

AVERAGE TEMP: 17°C

RAINFALL: 1260.5mm

HARVESTING BEGAN: 14 February 2013
HARVESTING ENDED: 15 March 2013

ORIGIN OF FRUIT: Franschhoek and Groenekloof

SOIL TYPE: Decomposed granite

YIELD: 7ton/ha

THE VINEYARD: The vineyards for this specific blend were chosen from our best sites,
L’Ormarins in Franschhoek and Rooderust in Groenekloof, close to Darling.
The L'Ormarins vineyards with the decomposed granite supplied the richness and fullness

to the wine. The Rooderust vineyards, which has more clay and a slightly warmer climate,

supplied the intense fruit aromas. Together these terroirs produced a unique wine.

WINEMAKING: Grapes are picked at optimal ripeness in small 18kg lug boxes, and then

transported to the winery in refrigerated trucks. This is to prevent premature crushing and

oxidation of the grape juice. At the winery, the grapes are stored in a cold room at 5°C.

This brings down the temperature of the grapes to about 10°C that keeps the grapes firm
and cool to prevent oxidation and juice loss on the sorting line. The bunches are destemmed
and the berries are sorted with an optical sorter that scan berries for colour and size , and
only the best goes into tank for fermentation. Fermentation happens in 10-ton French oak
fermenters and in 2251 French oak barrels. Time on the skins was between 21 and 32 days.
Malolactic fermentation happened 100% in 2251 French oak barrels. Ageing was in 2251
French oak barrels 85% new and 15% second fill. All the different vineyard blocks are made
and aged separately for 16 months. Then we do a barrel selection to pick the very best that

will work for this blend. After the blend was made it was taken back to the same barrels for
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another 6 months. Bottling after 24 months in barrel was done with gravity, and then the
bottles were cellared for extensive bottle ageing before release into the market.

LORMARINS ESTA

TASTING NOTES: Complex bouquet of black berry fruits, rich fruitcake, tobacco, herbs
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and even a subtle note of violets. The palate is superbly refined, elegant and poised with
the rounded rich black cherry-, plum- and cassis notes countered by spice, cedar and deeper
leather and tobacco leaf/cigar box flavours. Powerful but restrained. The oak is effortlessly
integrated and supports the fruit harmoniously. Complex, long and richly rewarding.

An aristocrat of a wine.

Alc: 14.5% | TA: 5.7g/1 | RS: 3.4¢/1 | PH: 3.52






