
VITICULTURE NOTES
This young vineyard came into production for the first time this year and 
marks the estate’s first Shiraz planted on Koffieklip soil. This will aid in 
naturally reducing the berry size, encourage thicker skins and enhance 
overall fruit concentration. The block remained completely free of  powdery 
and downy mildew throughout the season. Pruning took place on 25 July, 
followed by two suckering passes and two tipping rounds. Due to the 
naturally open canopy, no leaf  break was required.

WINEMAKING NOTES
The grapes were hand-harvested at 04:00 and delivered to the cellar in 15 kg lug 
boxes before being chilled to 4°C. The fruit was destemmed and crushed, with 
1–2 hours of  skin contact allowed prior to separation. Only free-run juice was 
used to avoid extracting any harsh or bitter tannins. Fermentation took place in 
stainless-steel tanks at 16°C using selected yeast strains, lasting approximately 
two weeks. After fermentation, the wine was racked off  the lees, sulphured, and 
prepared for bottling through crossflow filtration followed by a coarse sheet 
filter. Bottling occurred on 10 June 2025.

TASTING NOTES
Expressive aromas of  strawberries, cherries, litchi, and delicate floral notes fill the 
nose. The palate is creamy and rounded with a soft, full texture, yet remains lifted 
by a bright, refreshing finish.

Year planted: 2021
Clone: SH22
Rootstock: R110
Picking time: 4 February 2025
Trellis system: Double Cordon
Pruning style: Spur pruning 
Slope: 5,50%
Row direction: N-S
Block numbers: Block 48 - Shiraz
Altitude: 203 m
Distance to ocean: 84 km 
Distance to fermentation: 1,6 km
Soil: Koffieklip, Tukulu, Glencoe

TECHNICAL ANALYSIS	
Alcohol: 13,58%     |    pH: 3,3     |    RS: 1,9 g/l    |     TA: 5,3 g/l
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