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DIRTY LITTLE SECRET FOUR

TASTING NOTES

This DLS project has evolved and become 

more complex since we selected this 

incredible vineyard in 2015. A tribute to the 

age and concentration of the vines, and to 

very low interruptive winemaking.

A natural wine in every sense.

Such potential and such promise, the 

challenge was could I do it justice? And what 

was the best way to i l lustrate the produce 

of this exceptional, totally rare and unique 

vineyard?

I decided that the most complete picture of 

this amazing vineyard was in fact the complex 

blend of multiple vintages – stored in very old 

French Oak 400L barrels as blends across the 

years and then added to and abetted with 

fresh juice for each release. This is our fourth 

release with a luscious and complex blend of 

4 vintages from 2019-2022. Only 2000L bottled.

We took a trip backwards in time to make 

a thoroughly modern wine. A wine that will 

age beautifully for at least the next ten 

years, a tribute hopefully to the age and 

concentration of the vines, as well as to low, 

very low interruptive winemaking, a natural 

wine in every sense and finally bottled totally 

naturally with no cold stabilization or fining 

and it is crystal clear, sl ightly golden in a good 

way, with a sti l l  l ime green rim and how did I 

do that you ask? Well it’s unfiltered, unfined 

just a Dirty Little Secret - naturally!

ACCOLADES:

Dirty Little Secret Three 

T im Atkin – 94 points 

Old Mutual Trophy Wine Show – 91 points 

Greg Sherwood MW Wine Safari – 95 points 

Jamie Goode (Wineanorak) – 95 points 

Bacchus – 94 points

Dirty Little Secret Two 

T im Atkin – 94 points 

Greg Sherwood MW Wine Safari – 94 points

Dirty Little Secret One 

T im Atkin South Africa Report – 95 points  

Jamie Goode (Wineanorak) – 94 points

GRAPE VARIETIES

Chenin Blanc

VINEYARD

Region: Piekenierskloof

ANALYSIS

Alc 13.0 TA 4.9 RS 1.9 pH 3.85


