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[All from Vintage 2012] Alphabetical order

1 L Anri Truter
" [Wine of Origin Stellenbosch]

The fourth time selected as a component for the blend. The wine was
made from two different 16 year old bush-vine blocks: both planted in
the gravelly soils of the Bottelary hills area outside Stellenbosch, Intensive
canopy management yielded only 5,5 tons per hectare. After alcoholic

fermentation the wine was transferred to two different new small French
oak barrels for MLF and maturation for 15 months.

—

“Very deep colour with an intense nose of ripe black cherries and plums. The
palate is complex with all the flavours in petfect balance with the well integrated
wood, acidity and soft tannins giving a long and pleasing aftertaste.”
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Reg Holder
A [Wine of Origin Stellenbosch]

For a record 6th time in the blend from the famous Protea block planted
on Vera Cruz - the family’s prime Estate for red wines. This 1| 7year old
bush-vine block planted on the lower slopes of the Klapmuts-kop, looks
directly onto Table Mountain in the distance, Made in the Delheim
cellar against the Simonsberg and matured for approximately 18 months
in total. First in a new 225 litre French barrique for about 15 months

) and thereafter for another 3 months in an older barrel to ensure perfect
! harmony between fruit and wood.

“Deep colovr with lots of red and dark fruit , spice and hints of vanilla oak on
| the nose. Ripe plummy fruit combined with blackberry flavours gives a complexity

that is enhanced by spiciness from the oak. The intense Juicy flavour is supported
s by well integrated tannins to produce the desired structure and elegance”

Abrie Beeslaar
I [Wine of Origin Stellenbosch]

Another wine from these world renowned, 46year old, dry-land bush-
vines growing on the upper slopes of the Simonsberg mountain. Planted
at 250 -300 metres above sea level, to catch the cool evening breezes

' of the nearby Atlantic Ocean. Fermented in traditional open fermenters

with two-hourly punch-downs over a period of 4 days. Matured in a
new small French oak barrel for a period of 17 months.

. “Deep crimson colour with purple edges. Typical intense Pinotage fruit with a

! touch of perfumne on the nose. The complex palate of dark fruits and spice with

| a touch of Mocha combines perfectly with the well integrated wood flavours and
structured ripe tannins to ensure a long and lingering finish”
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Wynand Lategan
[Wine of Origin Stellenbosch]

Also here for the 6th time with a wine from the well
known “Amper Bo” vineyard. situated on the Northern
slopes of the Bottelary Hills. These low-yielding bush-
vines produces deeply flavoured grapes that were
‘naturally’ fermented without any addition of yeast.
Made in the Lanzerac cellar as before and thereafter lefi
for 19 months in a new ‘thin stave’ Vicard Prestige barrel

to undergo MLF and to develop further during it’s
maturation.

“Intense ruby red colour. Complex nose of ripe black Sfruits and
herbs with delicate oaky characters. The palate is Jull and
intense with black cherries, blackberry and spicy oak perfectly
combined, delivering even more than what the nose promises.
The well integrated wood and fine dry  tannins gives a long
and lingering aftertaste - once again a ‘great’ component!”

Dirk Coetzee
[Wine of Origin Stellenbosch]

The last of the “tremendous trio” that have made it
mnto the final blend every year! From the ‘now famous’
oldest bush-vine block which I planted 21 years ago at
L’Avenir, looking onto the picturesque town of
Stellenbosch. Situated on a South-Western slope at an
altitude of 200 metres above sea level to benefit from
the cooling effect of the evening sea breezes from the
nearby Atlantic Ocean. Low-yielding vines ensure small
berries with intense flavours. Matured in a new small
French oak barrel for 15 months,

“Deep purple-red colour. Typical mix of black- and red
berries, spice and chocolate on the nose. A big wine, always
rich & ripe in character, full of dark fruit flavours with notes
of dried banana and chocolate and supported by a fine tannin
structure. Gives a specific style to the blend.,”
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Francois ‘blend’

Debbie Thompson
[Wine of Origin Stellenbosch]
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of Pinotage produced this year is evident in the 201

were done every two hours and towards the end every three hours,
MLF occurred in two small new French oak barrels from different
coopers, where the wine matured for a total of 17 months,

“Typical dark red Pinotage colour with plums and berry fruit on the nose. The 47

wines show lots of juicy fruit, well integrated wood flavours and firm tannins

with good balance between wood & fruit. This 2-barrel compornent contributed

both to the fruit and structure of the blend”

Wﬂ]m:n Wﬂﬁus.on.
[Wine of Origin Bot River]

The second time for this property to feature in the blend and this

time with two components!

The first, originating from a combination of two bush-vine blocks,

the oldest now 20 years. Both vineyards are meticulously m

to safeguard against damage by the relatively severe South-Easter
and to ensure even ripening, resulting in very low yields of
about 2 tonnes per hectare. Matured in a new 225 litre French

oak barrel for approx. 16 months.

" Deep & intense ruby-red color. Powerful nose of dark fruits, plums
and toasty oak. The palate is full and rich with touches of Mocha
and the wood tannins well integrated with the Sruit. Adds volume

to the blend.”

The second wine produced from an old trellised vineyard;
treated more gently during fermentation to enhance sweet
fruit development without excessive tannins, Matured in a
4rd fill French barrique to retain fruit and freshness for approx.

16 months,

“Ruby-red colour. Perfumed nose of raspberry and candyfloss with
hints of plum pudding. The palate is Juicy and fresh with typical
sweet Pinotage fruit, fine elegant tannins and no noticible wood
character. The perfect component to enhance the elegance.”
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