T wines fram the bome of the “red beaf™ this year, The first wine, from 14year ald telbised
hills area. Handpicked az optimum ripeness and fermented in treditional open

Enpe Winelands
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prinveTItative spravinE

Beyerskloof Pinotage
{Anri Truter)
(Willme of Omipin Steflenbosch)

planted on the famous deep gravel soils in the Bostelary

caskes writh punch every two hours. After MILF the wine matured in a

new “tight grain® small French l:ukl:un'tl for 13 moaths.

vy deep cobowr with on intense mose of mige hlack fruit amd meset cookie dowgh Om the paloce chere's @ complex sy of
flowowmy like Mack cherrias, ripe plums, spéce & mocha all intertusned wich well imtegrated wood amd perfectly belanced
tanmins
The secomd, from 14year old bush-vines, also from the hills area ousade Seellenbosch. Crop reduction

done on this block by leaving only one bunch per shoot o intensify colour and mid-palase flavour. Mabared
im a second fill French ozk barrel to retain the Ehﬂﬂ!:ﬁ:ﬂ' 13 months.

b | dezp oodour with & mose of fresh berries amd Ribena. The icy frugt om che eogether with
imu;dﬂuahgﬂfmm:dmcﬁm&TWﬁwm ik lit

7 Delheim Pinotage
=y {Brenda van Nickerk)
[FHine of Cingin Seellenbouch)

For a mocond Sth time in the blend from the famouws Prota, block planted on Vera Crar - the familys prime
Estate for ved wines, Thie 16yzar ald bush-vine block nestled on the kwwer slopes of the Klapmusts-kop, boaks
direcily anto Table Mountim in the distance. Made in the Delheim cellar maakured for 17 months 0 tee
new 225 bire French barrigques - one from Vicard and the other from Taransaued.

Vicard: "Dheep colour udth lots of derk fruit | ciparbor and kines of wanills oak o the node. B plissoes fruit combined
with coffee & mocha flavowrs gives & complex toste which is rounded off by well indegraged tonnins®

Torensswd: “Similar desp colour with slightly mome fruit, some ‘fmbos’ omd les oak on the nose, The intense palate shouws
hlack cherry, ripe plums and black-berry with prr,fr:lh- inteprated wood and o bemg well balanced sftertase”

1 Kanonkop Pinotage
s {Abrie Beeslaar)
N - {Wame of Chpin Seellendbouch)
s Erebit e 21 S o o el Ll e i £ RGP B e sy
Mm.mwm&ﬂdnmnmmwﬁmmﬁ-hm?mmmm:wm
of 4 deys. Marored in a nesw small French nak bareel for a periad of 16 maonths,

*Dhep crémuon colour g aluse, Tepleal Baense Pinoage frulr with o cosich of perfume on e noe. The
coentplix and ineense palace of dark fredis and splos combings perfcrly uith. the well dnregrared woesd lovours
and srusrunad fibe [aening oo enee 2 long asd lingeisg finish”

e F, ..---LI
| )
ot r"].?l.r.;;'- :i"l;'lil' //-;F.-fl?é
i

hohley intn an extremely meccemful camser, He et erind Ais hand
i winemaking i 1991 and joined LAwenir Bitate = 1992,

This pust chadran of Lis Chevaliers du Tasteuin de Premrla
fome of the firs wine Guilds in Souch Africa & currencly che
ot} and selfumsaghs wenemakes b sed his wnerring frzin
and skills ac a2 pharmactst o cake on che best utsemakers in che

Frangois’ L'Avenir Pinotage have dlss been & winser in the ARRA
Top 10 Competition. for o vecond 7 gimes,

Since b rerternans s fudl chve winemaker, he hai beceme g ool
fer gt of thee pog wenesies in ot coustry and s esclesie acoes
to some of the op Pénotage produccion for his crearion Le Vin de
Frangads, D thee past fioe yweer since 10 lawench it has pained che
fepucarion a8 e of che b, 6 noc tue besr and mest kst Piaonpes
i che wesld

LE VIN DE

FRAN QOIS
20 OCTOBER 2012

F’F‘._#_. Lawnch of 2011 Le Vin de me;u-u
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[f swasan was charctorized by corsidersble climaric fluctuations,
fl:pen:ﬂjmd.enﬂng drought and heat chroughous summer. What appeared
to be 2 large crop early in the semon, sysematically shronk, ab doe oo cold
cardations during owering and a windy December. Lange-scale food durage
alang the Crange River also impacted om the wine crop.
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The pun-h.n:-.-u:_;mndwil dry ansd thee 3010 Wincer errved lice, wich
the fist neneworthy showen acdsming i May anly. Beth mimimum md
average temperatures at the end of May and beginning of june nafhced o P i
engare godd bod burst. Jume priedall wee Bigher then the bong-tesms aversge,

whersas it was lower from Jaly fe September, Maximam and mamimism

were above average during this period, with the exception
of July and Augosr when minirmm emperarnees were bower, Bod bosst

wgm.n:‘rﬂmulm:mkmhdﬂunmm li:_pn'rdm.gmwmﬂ.
lpcadion - and proved to be even. The stant of the growing season wis
mni.uniqmm-t&wm&yuﬂﬂmﬂlu:bnmwhﬂnqwd
programme. diat io fusgal prnvalenoe,

none of the customary gele force winds prevailed early in the sesman
mdﬁtpwﬁwm:lhhm Aestsh. [hecenibesr wis charaterined
by a warm and diy climate with the most wind in 42 yean, Eardy
January was very hoc with bearaave condirions and ome of the dnest
spnis cxperlented la Suelleshosch bn many yean, which pessised
in Febmoary and March.
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Frosgeis, & prowd old AT by qualiffed axd then pesctionl He is ales an honorery member of The Pisstage Asseciation and i the '
o3 @ phammacist for I8 yeers in his bome 1oum of Pretomia, purrent Chairman of the Stellenbosch Wing Cinds (the second ol wine
befire ruiking the Break 1o Seellnbasch and meming o peisiouste Gruild in SAL}

Lz peor the ‘magle man” as he bs often refermed 1o, Lesunched o new sanges
of femmly setnes wealer the “rus abewr” and “The Wingnic™ Labels o cirmplie
the picture in the Charssy. Maudd Wine Crestion stable.

Qs

weld arad ks proved himoelf chetr equal LE VIN DE

He has aamed mamy awasds and collecizd an enchasiastic following

ot home amd abeosd, where he b excelled in competitions such FRANQOIS
as the Chardonmay du Monde and the International ®ine and IONTH A PRTE A

Spirit Competition in London, from uwhich he has brought home
HuFmHTmﬁuﬂutﬂ:ﬁutﬂmhﬁ:uuddjh\mdm. The seing nut spmbobizer the actions of the Gunder -

tlasgping pether ideals of hiy famiby with different wine
[ a uariesy of cevrabrs o Sveate o product ther searaing

Fratibpe) oien ]
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|"-"u1'-|nu;'l+li:1|'r.'n'l. dry dpeming persd syl cdltivan rpensd sirmulasneously, thershy
placing severs pressure cn cellar capacsty at tinses - with the result that cellar managen
and winemakers in pamicoler were thoroughly dhallenged. Early snd enidseason cultvans
tipeted more ar lest ak the unial Gme, while warm and dry clinabe conditions G
later paltivams in general to be crushed cadier than muml. Grapes harvestod an the beginming:
Hdumnhﬂdpuduﬂam.upmhﬂvmmnfpﬂ Grnod wine goeliny wene
expeaied from thes sy calévam, in Inotage. Average ta above- average
crops were obtained in the Szellenbosch ares, with smaller berry sizes than previously,
wihich Bad a postive effece on gualsny,
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The quality of the red wines in generl looks very promising with better colour than
amtcipated. There are wery few green flavours thanks o the wanmer mpening period.
Clespiee & il year o the produces, the smaller berry s 0 oned prape resuhed
in intense colour, soft nmins and good stnecture.

Fortunakely

It was anpeber challenging yesr where eur prodocers once again deliversd amssing
oot for cur 2011 wmel
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(Al frem Vingage 201 1) Alphsberical order

Lanzerac Pinotage

(Wynand Lategan)

e af Oy Saniesbanh)

Also hers for the Sth gme and with theee different components,

first ey, froen the same vineyard gromwm high up on the North-Western slopes of the Bothnaskop mountsin in the

Jonkesshock
walley, Mol - Made in the wradivonal way and matosed in 3 new 500 lisre Prench cak barred o retain poriey of fruig and Mo.X -
‘Maturally® fermented for more complexity and marared in a  mew 225 lire French oak barrel for 16 months,

IO e "Dheep suby colowr, A mistsre af vipe plume, black. s red Besviss seich slighe wheff of defed honana. Lovely intense fraic on the palace
with joft ripe canning thar giees a lmg end elepas afterease:”

215 lieve: “Incenss rulbry med colows. Complisn nose of #ipe Black (s and hevbs wich g wach of sak. The palane is full and intmse wick black cherris,
blackbesry and spice all coming w0 muind, The well inceguared wosd and firm wsning gises @ bng asd Engeving aftertame - o ‘pear’ cesponent!™

The third wine originaves from one of the highest wi blacks am the Morthern slopes of the Bao Hills, 01d bush-vines
m the wi ﬁupmdum]-:w iclds of deephy umﬂﬁq . Made in the Lanzerac cellar, ako “napural’ fermemsBEen
after MLP in a new'than sewe’ iﬂﬁhwﬁcﬁchbamquc. fior & farther 15 months.

"Ew-inh#hm'mﬂtm birryfrecl, vanilla cak and dhial apricon om the nose, Ssoser julcy fralr and spdey ok filli che maouch and g comdinsenid

Iy fime halonped ansing™
AT L'Avenir Pinotage
« (Tinus Els)

(H s 3 Chrgpir Sasllvasha k)

the “fabulous three" tha have made it inve the final blend every yeasl|
Again from the oldss hush—vine block which 1 plansed 19 years agn, leoking over the pictursigue e of Siellenbosch. Simatsd on

& soath-Wemern slope ar an altitude of 200 mesres above ses level o benefit fram the coaling effect of the evening sea breezes from
Ett:r;lrwr:hgm:ic cean. Low-yaelding vines ensure small berries with intense flavours, Mamred in & new small ch ok harrel
rnanghs,

* Diep & dark incense prorple red. Lowely mix of Black- asd red berrien, spdoe and chocolate oo the nose, A big wing, ich & ripe in chamacses, fiell of
Tlaveur wnl'_; noded of coffee end chocelare and supporied By a firm tannin screcrund. Gioes ‘baghbose” o che blead”®

Simonsig Pinotage
4 { Johan Malan)
—_} ¥ e of Ol Sdelembarch)
The fowrth wine from this famous brand to *make the cut'. From a 1 éyear old bush vine block, planted on weathered shale soil Bleeding
nf'ﬂ:ﬁulcen doe &t 79 twn to enhance copcentmation and taken o an open top fermenter. [noculition ook place after tao days

soaking and punch downs were done svery b boars and towards the end every three hours. MILF occurred in 2 small second
fill French oak barrel where the wine matured for a total of 17 months.

*Typicad dark ved Finotage colour with plums and the nase. The wines shoss lots of ¢, well integrazed wood flavowrs and
B bwesr it Ao mﬁﬂwmmmhh e LK =i
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He is am honorary member of the prestiious Cape Wine Mokes Guild,
after [ wean'’s motive involvement sehere his sines made it eo the “Asction®
ewery year!

FRANCOIS NAUDE




