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Cultivar: 
Shiraz 61%, Petit Verdot 27%, Sangiovese 12%

Vineyards:
Vineyards approximately 170m above sea level. Planted in an east west direction in “Koffieklip” 
soil with a clay layer 1m deep. Vineyards are between 10 -12 years old and under irrigation. Berry 
aromatic sequence module used to determine picking at optimum ripeness and flavour.

Vinification:
Cultivars vinified separately. All gentle, long extraction with fermentation lasting up to 24 days. 
MLF in barrel. 80% in 500L barrels 3rd and 4th fills, 20% in 20 years old 4 500L vats. Aged for 15 
months in oak, after which blending was done. Kept in stainless steel tanks for 3 months. Soft 
filtration and bottling.

Analysis:
Sugar:  3.8 g/l
Total acid:  5.9 g/l
pH:  3.51
Alcohol:  14.5 vol.%

Winemaker’s Notes:
Rhône meets Spain meets Italy! New world, fruit driven, upfront style. Intense fruit on the nose 
which follows through on the palate. Silky tannins with a hint of sweetness ensure a smooth wine 
with delicious juicy fruit.

Exuding classic violets and spice nuances, the Shiraz lends a clean, fresh structure to the wine, whilst 
the Petit Verdot adds black fruit, spice and spunk to the blend, and the Sangiovese the final, refined 
touches with its clean fruit and smack of tomato paste. A different blend that makes sense once it is 
in your glass.

Maturation potential: 
Eikendal Charisma 2014 is delicious right now, and has the body and structure to improve with 
cellaring over the next 4-6 years. 

Serving Temperature:
18°C -20°C in large red wine glasses.



CHARISMA 2013

Cultivar:
Shiraz 72%, Petit Verdot 23%, Sangiovese 5%

Vineyards:

Vineyards approximately 170m above sea level. Planted in an east
west direction in “Koffieklip” soil with a clay layer 1m deep.
Vineyards are between 10 -12 years old and under irrigation. Berry
aromatic sequence module used to determine picking at
optimum ripeness and flavour.

Vinification:

Cultivars vinified separately. All gentle, long extraction with
fermentation lasting up to 14 days. MLF in barrel. 80% in 500l
barrels 3rd and 4th fills, 20% in 20 years old 4 500l vats. Aged for 15
months in oak, where after blending was done. Kept in stainless
steel tanks for 3 months. Soft filtration and bottling.

Analysis:

Sugar: 3.6 g/l
Total acid: 5.6 g/l
pH: 3.47
Alcohol: 14.5 vol.%

Winemaker’s Notes:

Rhône meets Spain meets Italy! New world, fruit driven, upfront
style. Intense fruit on the nose which follows through to the palate.
Silky tannins with a hint of sweetness ensure a smooth wine with
delicious juicy fruit.

Exuding classic violets and spice nuances, the Shiraz lends a
clean, fresh structure to the wine, whilst the Petit Verdot adds black
fruit, spice and spunk to the blend, and the Sangiovese the final,
refined touches with its clean fruit and smack of tomato paste.

A different blend that makes sense once it is in your glass.

Maturation potential:
Eikendal Charisma 2013 is delicious right now, and has the body
and structure to improve with cellaring over the next 4-6 years.

Serving Temperature:

18°C -20°C in large red wine glasses.
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Charisma 2012

Cultivars:

Shiraz 78%, Petit Verdot 17%, Sangiovese 5%

Vinification:

Cultivars vinified separately. All gentle, long
extraction with fermentation lasting up to 14 days.
MLF in barrel. 11% New oak on wine, rest 2nd and
3rd fills. Aged for 15 months in oak, where after
blending was done. Kept in stainless steel tanks for
3 months. Soft filtration and bottling.

Wine analysis:

Sugar: 3.5 g/l
Total acid: 5.5 g/l
pH: 3.60
Alcohol: 14.5 vol%

Winemakers description:
Rhône meets Spain meets Italy! New world, fruit
driven, upfront style. Intense fruit on nose which
follows through to the pallet. Silky tannins with a
hint of sweetness ensure a smooth wine with
delicious juicy fruit.

Exuding classic violets and spice nuances, the
Shiraz lends a clean, fresh structure to the wine,
whilst the Petit Verdot adds black fruit, spice and
spunk to the blend, and the Sangiovese the final,
refined touches with its clean fruit and smack of
tomato paste.

A different blend that makes sense once it is in your
glass.

Maturation potential:

Eikendal Charisma 2012 is delicious right now, but
also has the body and structure to improve with
cellaring over the next 4-6 years.

This wine is a stellar choice with red meats, game
dishes and roasted vegetables with olive oil, herbs
and garlic.

Serving Temperature:

18oC -20oC in large red wine glasses.

Eikendal Vineyards Pty (Ltd),
P.O. Box 2261, Stellenbosch, 7601,

Republic of South Africa,
Tel.: +27 (0) 21 855 14 22,
Fax: +27 (0) 21 855 1027

info@eikendal.co.za
www.eikendal.com

www.eikendallodge.co.za
www.terroirwines.co.za



Charisma 2011

Cultivars:

Shiraz 88%, Petit Verdot 7%, Sangiovese 5%

Vinification:

Cultivars vinified separately. All gentle, long extrac-
tion with fermentation lasting up to 14 days. MLF in
barrel. 11% New oak on wine, rest 2nd and 3rd fills.
Aged for 15 months in oak, where after blending
was done. Kept in stainless steel tanks for 3
months. Soft filtration and bottling.

Wine analysis:

Sugar: 2.5 g/l
Total acid: 6.0 g/l
pH: 3.65
Alcohol: 14.0 vol%

Winemakers description:
Rhône meets Spain meets Italy! New world, fruit
driven, upfront style. Intense fruit on nose which fol-
lows through to the pallet. Silky tannins with a hint
of sweetness ensure a smooth wine with delicious
juicy fruit.

Exuding classic violets and spice nuances, the Shi-
raz lends a clean, fresh structure to the wine, whilst
the Petit Verdot adds black fruit, spice and spunk to
the blend, and the Sangiovese the final, refined
touches with its clean fruit and smack of tomato
paste.

A different blend that makes sense once it is in your
glass.

Maturation potential:

Eikendal Charisma 2011 is delicious right now, but
also has the body and structure to improve with cel-
laring over the next 4-6 years.

This wine is a stellar choice with red meats, game
dishes and roasted vegetables with olive oil, herbs
and garlic.

Serving Temperature:

18oC -20oC in large red wine glasses.
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Charisma 2009

Cultivars:

Cabernet franc 46%, Merlot 38%, Sangiovese 7%,
Pinot Noir 5%, Malbec 4%

Vinification:

Cultivars vinified separately. All soft, long extraction
with fermentation lasting up to 14 days. MLF in
barrel. 11% New oak on wine, rest 2nd and 3rd fills.
Aged for 15 months in oak, where after blending
was done. Kept in stainless steel tanks for 3
months. Soft filtration and bottling.

Wine analysis:

Sugar: 2.4 g/l
Total acid: 6.1 g/l
pH: 3.69
Alcohol: 14.0 vol%

Winemakers description:

Charisma - a vision born through my travel
experiences over the world. Cabernet Franc (Loire
Valley) contributes a tight structure with salty
undertones. Merlot (Bordeaux) ads the richness of
blueberries while the Sangiovese component adds
character with deep fruity flavours on the
palate. Pinot Noir (Burgundy) adds finesse and
passion while Malbec (the great South-American
variety) brings together these complex layers,
creating a boldly seductive and elegant wine.
Open your mind for a taste sensation you have not
experienced before. Dream of a moonlit walk
through luscious vineyards... seducing your senses
you have never experienced before ...

Maturation potential:

Eikendal Charisma 2009 is delicious right now,
although newly bottled, shows an excellent shows
potential for maturation during the next 4 - 6 years.

This wine is best matched to red meats, wild game
and vegetables that are roasted or grilled with olive
oil, herbs and garlic.

Serving Temperature:

18oC -20oC in large red wine glasses.
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