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Situated on the slopes of the Saronsberg mountain, this vineyard consistently
delivers exceptional-quality Shiraz. The block shows strong growth and vigour,
with shoots topped at 1.1-1.2 metres. The vines remained disease-free throughout
the season, with no signs of powdery or downy mildew. Pruning began at the

end of July, followed by two suckering rounds and two tipping passes. Only
minimal leaf removal was required, as the canopy naturally provides excellent
light penetration and airflow. Drip irrigation is applied sparingly and the vines are
intentionally stressed during December to enhance concentration.

The grapes were hand-harvested at midnight to ensure they were picked at the
coolest possible temperature, reducing oxidation. They arrived at the cellar in

15 kg lug boxes and were further chilled to 4°C. The fruit was destemmed and
meticulously hand-sorted by a team of 20 before being gently crushed and
transferred via gravity to an open-top stainless-steel fermenter. A four-day cold soak
below 8°C under a COL blanket preceded inoculation. Fermentation took place at
24°C, with two pumpovers and three punchdowns daily. Once complete, the free-
run wine was drained to 100% new 300 L French oak barrels, with the press fraction
kept separate. Malolactic fermentation occurred in barrel, and the wine matured for
20 months before being removed, crossflow filtered, and bottled in November 2020.

Generous aromas of dark and ripe red fruits lead the nose, with notes of plums,
cherries and savoury spice emerging. The palate is full and textured, supported by
well-balanced tannins and a refined, structured finish.
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Tukulu, Klapmuts, Cartef, Glenrosa, Dundee,
Swartland, Westleigh, Sepane

Alcohol: 14,39% | pH:337 | RS:3,1g/l | TA:59¢g/l




