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Launch of the 2013 Le Vin de Francois
Stellenbosch | Chef: Craig Cormack
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The 2013 harvest season exceeded all expectations and
was the biggest wine grape crop ever produced in South
Africa, although it had a late and slow start.

The slightly higher crop in Stellenbosch produced good
quality wine, especially with above-average red wines
this year. The grapes were also characterised by smaller
berries which had a negative effect on the yield but then
again a positive effect on quality!
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Prolonged winter conditions continued in some areas

up until September, followed by a cool spring, which

delayed bud burst by 7 to 14 days. The cold wet weather

conditions ensured even bud burst, as well as the
accumulation of water supplies that would allow the

vineyards to cope with the warmer conditions later
in the season.

The flowering and berry set period in
Stellenbosch kicked off with a cold and wet
October, with 170% higher than usual rainfall
and lower temperatures. It was followed
by a considerably drier, warmer November
and the
experienced in 48 years with 23 days
above 30 C and ten days above 35 C.
The dense canopies and the fact that the
growing season was two weeks late,
limited sunburn to the minimum but
strong winds caused damage to the
bunches, canopy and even trellis systems

in certain areas during this time.

warmest December was

It was also a particular healthy year and
diseases, pests and rot only occurred later
in the season when all the Pinotages were
safely in the cellars.
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The harvest season was particularly late
and about two weeks shorter than usual.

The driest summer since 2002 had been
reported in Paarl with no significant rain
during the harvest season, although January
and February were wetter in Stellenbosch
& Bot River and more variation between
day and night temperatures had a positive
impact on the grape quality during the
ripening period from January to March,
which was a great benefit for early ripening
varieties like Pinotage.
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Early cultivars such as Pinotage with smaller
berries had high sugars in general while the
skins were sticky and coarse. One therefore
had to wait a bit longer for the grapes to
reach optimal ripeness with good flavours
before harvesting them, resulting in wines
with intense colour, exceptional flavour and
good structure .
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TASTING NOTES
OF THE DIFFERENT
‘COMPONENT’ WINES:

(A1l from Vintage 2013) Alphabetical order

1. DELHEIM PINOTAGE
Reg Holder | Wine of Origin Stellenbosch

For a record 7th time in the blend, from the same famous Protea
block on Vera Cruz. The 18 year-old vineyard is planted to bush
vines on this prime red wine Estate of the Sperling family and
looks onto Cape Town’s Table Mountain in the distance. The
carefully crafted wine was matured in a small French oak barrel
for approximately 18 months to ensure perfect integration of the
wood.

“Deep red colour with sweetish raspberry-like fruit and cedar
wood on the nose. Beautifully integrated oak flavours with sweet
plum and red berry taste on the palate. The ripe elegant tannins
ensures a long and pleasing aftertaste”

2. KANONKOP PINOTAGE
Abrie Beeslaar | Wine of Origin Stellenbosch

Two wines from these world renowned vineyards this year. The
first, from three 47 year old, dry-land bush-vine blocks 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 and matured in a new small French oak barrel for a period
of 17 months.

“Deep purple-red inky colour. Very intense nose of black
fruit combined with elegant wood character. The complex
and intense fruity taste is supported by well-structured tannins.
Although powerful and bold, the intense fruit gives a nice
elegant finish - a truly ‘big’” wine.”

The second, from two 20 year old bush-vine blocks slightly
South of the older vines but on the same slopes. Fermented
and matured in similar fashion than the wine above.

“ Very deep dark red colour. Although the fruit is similar,
the wine shows an interesting touch of spice on the nose. A big,
full taste with excellent balance between fruit and tannins which
leaves a long and intense aftertaste. These two components form
the backbone of this year’s blend.

3. LANZERAC PINOTAGE
Wynand Lategan | Wine of Origin Stellenbosch

Also here for the 7th time with a wine from the oldest Pinotage
vineyard on Lanzerac, planted against the North-Western slopes
of the Botmaskop in the Jonkershoek valley outside Stellenbosch.
The grapes were ‘naturally’ fermented without any addition of
yeast. Made in the Lanzerac cellar and thereafter left for
approximately 20 months in a second-fill ‘thin stave’ Vicard
Distinction barrel to undergo MLF and to develop further during
its maturation.

“ Deep and dark ruby-red colour. The smell of ripe plums, a
touch of apple and ‘fynbos” on the nose is followed by an intense
array of flavours like black cherries, plum pudding and blackberry
combined with a firm but balanced tannin structure and perfectly
integrated wood flavours.”

4. L’AVENIR PINOTAGE
Dirk Coetzee | Wine of Origin Stellenbosch

The last of the *
seven years!!

Once again from the oldest Pinotage block which I planted 22
years ago at L’Avenir. Situated on the highest part of the farm
and looking onto the picturesque town of Stellenbosch. Planted
on a South-Western slope at an altitude of 200 metres above sea
level to benefit from the regular and cool evening sea breezes
coming from the nearby Atlantic Ocean. Low-yielding vines
ensure small berries with intense flavours so typical of this specific
vineyard. Matured in a new small French oak barrel for 15 months.

trio” that have made it into the final blend all

“ 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 mocha and
supported by a fine elegant tannin structure. Gives a specific style
to the blend every year.”

5. RHEBOKSKLOOF PINOTAGE
Rolanie Lotz | Wine of Origin Paarl

A welcome ‘newcomer’ to Le Vin de Francois from an awesome
vintage for this beautiful Estate in Paarl. The vintage 2013 produced
a slightly bigger crop in Paarl with exceptional grape & wine
quality, especmlly in terms of red wine. The top red wines shows
even more potential than in 2009, which is considered to be one
of South Africa’s best vintage years ever! The grapes from this
perfectly managed nughbourmg vineyard, were fermented in
Rhebokskloof’s cellar with a specially selected yeast strain and
regular pump-overs throughout. Thereafter transferred to a new
small French oak barrel for MLF and further maturation for
approximately 19 months.

“Deep purple red in colour. A beautiful fruity nose of mainly
ripe black fruit and perfectly integrated subtle oaky notes. The
palate has a mélange of high quality fruit flavours and a perfect
tannin structure. The combination of power and elegance gives
a long and lasting balanced aftertaste which is exactly what it
brings to the blend.”

6. SIMONSIG PINOTAGE
Debbie Thompson | Wine of Origin Stellenbosch

The sixth time for this famous brand to ‘make the cut’ and two
wines were selected to participate in this year’s wine.

This time from a blend , made from two different vineyards. 65%
from an 18year old bush-vine block, planted on weathered shale
soil, that gives ‘gravitas’ to the wine and 35% from a trellised
vineyard that contributes to the wonderful fruity and perfumed
aromas for which this property’s wine is renowned.

After alcoholic fermentation the wines were blended and transferred
to two new small French oak barrels from different coopers for
MLEF where the wine matured for a period of 15 months.

“Typical dark purple-red Pinotage colour on both wines. - The
Vicard barrel has an intense nose with plums and berry fruit well
integrated with a subtle toasty oak character. The palate is full-
flavoured with lots of fruit and spicy aromas from the wood. Great
tannins, excellent balance and a long aftertaste.

-The Odysé barrel has more delicate fruity aromas and the wood
is hardly noticible, showcasing the ‘perfume’ of the trellised
vineyard with firm but ripe tannins. Both components add to the
complexity of the blend, on nose & palate”

7. WILDEKRANS PINOTAGE
William Wilkinson | Wine of Origin Bot River

The third time for this property to feature in the blend and again
with two components. This time with two different barrels from
the same 21 year ‘old” bush-vine block on the farm!

The first one, a new French 225 litre Vicard Distinction -one of
my favourites and the second one, a new 225 litre Odysé French
Innovation.

“No.1: Deep red colour. Intense fruity nose of mixed berries and
chocolate with well integrated wood aromas.The complex palate
shows black and red fruits with ripe black cherries in particular.
Soft rounded tannins ensures a long and smooth finish.

No 2: Deep red colour. Nice fruity nose, but different! -showing
much more ‘fynbos” and cigar aromas stemming from the wood.
The intense and complex palate is in perfect balance with a fine
super-tannin structure.”

Francois, the proud old “Affies” boy who qualified and then practised
as a pharmacist for 18 years in his home town of Pretoria, before making
the break to Stellenbosch where he turned his passionate hobby into
an extremely successful career. He first tried his hand at winemaking in
1991 and joined L’Avenir Estate in 1992.

This past chairman of Les Chevaliers du Tastevin de Pretoria (one of
the first wine Guilds in South Africa & currently the oldest) and self-
taught winemaker has used his unerring instinct and skills as a pharmacist
to take on the best winemakers in the world and has proved himself
their equal.

He has earned many awards and collected an enthusiastic following at
home and abroad, where he has excelled in competitions such as the
Chardonnay du Monde and the International Wine and Spirit
Competition in London, from which he has brought home the Perold
Trophy (for the best Pinotage in the world) three times.

Francois’ L’Avenir Pinotage have also been a winner in the ABSA Top
10 Competition for a record 7 times.

Since his retirement as full time winemaker, he has become a consultant
for some of the top wineries in the country and has exclusive ac to

some of the top Pinotage production for his creation Le Vin de Francois.
Over the past six years since its launch it has gained the reputation as
one of the best, if not the best and most exclusive Pinotages in the world.

He is an honorary member of the prestigious Cape Wine Makers Guild
, after 10 year’s active involvement where his wines made it to the
“Auction” every year!

He is also an honorary member of The Pinotage Association and is the
current Chairman of the Stellenbosch Wine Circle (the second oldest
wine Guild in S.A.)

Four years ago, the ‘magic man’ as he is often referred to, launched two
new ranges of family wines under the “nuts about” and “The Wingnut”
labels to complete the picture in the Chateau Naudé Wine Creation
stable; currently on hold as his ‘passion’ lured him back into a permanent
industry position.

The sudden and tragic death of his beloved wife Magda earlier this year
was the most traumatic event in his life and that of his children and this
year’s function and the Le Vin de Francois 2013 are dedicated to “the
best wife any man could have wished for to spend his life with!”

LE VIN DE

FRANCOIS

SOUTH AFRICA
The wing nut symbolizes the actions of the founder -
clasping together ideals of his family with different wines
Jfrom a variety of terroirs to create a product that contains
all the properties of something great; unique, exclusive
and a touch of “magic”!
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