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Cultivar: 

Merlot
 

Vineyards:
The vineyard is 165m above sea level. “Koffieklip’’ soils with a clay layer 1m deep. Planted in an 
east west row direction. Planting 1.2m x 2.4m. Vertical shoot positioning with spur pruning. Clone 
348A. Vineyard age between 8-12 years. Under irrigation. Yield approximately 2kg per vine. Berry 
aromatic   sequence module used for determining ripeness.

Vinification:
Grapes hand-picked in small crates. Cooled down in pre-cooler to 1˚C. Berry sorting into the cellar. 
No crushing only destemming. Cold soaking for up to 15 days. Long slow fermentations with 
minimal punch downs. Malolactic fermentation in the barrel. Matured 16 months in 300 Litre 
custom made Burgundian oak barrels. 20% new oak.

Analysis:
Sugar:  2.3 g/l
Total acid:  6.1 g/l
pH:  3.5
Alcohol:  14.5 vol.%

Winemaker’s Notes:
Great purity, freshness and finesse for this vintage. A difficult vintage resulting a concentrated, 
fruit-driven, intense wine. Cherry, mulberry with a hint of earth. Very lean and fresh on the palate 
with remarkable  length and purity.

Maturation potential: 
This wine is drinking well now, and can be enjoyed through 2018 and beyond.  

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



MERLOT 2013

Cultivar:
Merlot

Vineyards:

The vineyard is 165m above sea level. “Koffieklip’’ soils with a clay
layer 1m deep. Planted in an east west row direction. Planting 1.2m
x 2.4m. Vertical shoot positioning with spur pruning. Clone 348A.
Vineyard age between 8-12 years. Under irrigation. Yield
approximately 2kg per vine. Berry aromatic sequence module
used for determining ripeness.

Vinification:

Grapes hand-picked in small crates. Cooled down in pre-cooler to
1˚C. Berry sorting into the cellar. No crushing only destemming.
Cold soaking for up to 15 days. Long slow fermentations with
minimal punch downs. Malolactic fermentation in the barrel.
Matured 16 months in 300 liter custom made Burgundian oak
barrels. 20% new oak.

Analysis:

Sugar: 2.1 g/l
Total acid: 6.4 g/l
pH: 3.4
Alcohol: 14.26 vol.%

Winemaker’s Notes:

The wine has an attractive nose, which reminds of violets, plums,
black berries, cherries and peppery spices. On the palate the wine
is full and rounded, with soft tannins and a rich taste of black berries
and plums. The elegant finish is long and pleasant.

Maturation potential:
This wine is drinking well now, and can be enjoyed through 2018 
and beyond.

Serving Temperature:

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

Cultivar:  

Merlot  
 

Vineyards:  

Vineyard 165m above sea level. “Koffieklip’’ soils 
with a clay layer 1m deep. Planted in a East – 
West row direction. Planting 1.2m a 2.4m. Vertical 
shoot positioning with spur pruning. Clone 348A. 
Vineyard age between 8-12 years. Under irrigation. 
Yield approximately 2kg/vine. Berry aromatic 
sequence module used for determining ripeness. 

Vinification:  

Grapes hand-picked in small crates. Cooled down 
in pre-cooler to 1˚C. Berry sorting into the cellar. 
No crushing only destemming. Cold soaking for up 
to 15 days. Long slow fermentations with minimal 
punchdowns. Malolactic fermentation in barrel. 
Matured 16 months in 300L custom made 
Burgundian oak barrels. 20% New oak.  

Wine analysis: 

Sugar:  2.3 g/l  
Total acid:  5.99 g/l 
pH:  3.65  
Alcohol:  14.5 vol% 

Winemaker’s Description:  

The wine has an attractive nose, which reminds of 
violets, plums, black berries, cherries and peppery 
spices. On the palate the wine and full and 
rounded, with soft tannins and a rich taste of black 
berries and plums. The elegant finish is long and 
pleasant. 

Maturation potential and Serving Suggestion:  

This wine is drinking well now, and can by enjoyed 
through 2018 and beyond.  

Enjoy with Beef Carpaccio, lasagne or lamb 
burgers with beetroot relish. 

 

Serving Temperature: 

18oC -20oC in large red wine glasses. 
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Merlot 2011

Cultivar:

Merlot

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
five-wire trellising system on Duplex Koffieklip
(“Coffee Stone”) and Estcourt soils.

Vinification:

The individual Merlot blocks were picked early
morning to preserve the freshness. The grapes
were vinified in open stainless steel fermenters and
received minimal pump-overs daily, spending
about 20-25 days on the skins in total. After
pressing, the batches underwent malolactic
fermentation in barrel, and further maturation in
small first, second and third fill (300L) barrels for
up to 16 months, after which they were blended up
for bottling with minimal filtration

Wine analysis:

Sugar: 2.3 g/l
Total acid: 5.99 g/l
pH: 3.65
Alcohol: 14.5 vol%

Winemaker’s Description:

The wine has an attractive nose, which reminds of
violets, plums, black berries, cherries and peppery
spices. On the palate the wine and full and
rounded, with soft tannins and a rich taste of black
berries and plums. The elegant finish is long and
pleasant.

Maturation potential and Serving Suggestion:

This wine is drinking well now, and can by enjoyed
through 2015 and beyond.

Enjoy with Beef Carpaccio, lasagne or lamb
burgers with beetroot relish.

Serving Temperature:

18oC -20oC in large red wine glasses.
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Merlot 2010

Cultivar :

Merlot

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
�ve-wire trellising system on Duplex Ko�eklip
(“Co�ee Stone”) and Estcourt soils.

Vini�cation:

Th e individual Merlot blocks were picked early
morning to preserve the freshness.
The grapes were vini�ed in open stainless steel
fermenters and received min imal pump-overs daily,
spending about 20 -25 days on the skins in total.
After pressing, the batches u nderwent malolactic
fermentation in barrel, and further maturation in
small �rst, second and third �ll (300L) barrels for
up to 16 months, after which they were blended up
for bottling with minimal �ltration

Wine analysis :

Sugar: 2.3 g/l
Total acid: 5.99 g/l
pH: 3. 65
Alcohol: 14.5 vol%

Winemaker’s Description :

The wine has an attractive nose, which reminds of
violets, plums, black berries , cherries and peppery
spices. On the palate the wine and full and
rounded, with soft tannins and a rich tas te of black
berries and plums. The elegant �nish is long and
pleasant.

Maturation potential and Serving Suggestion :

This wine is drinking well now, and can by en joyed
through 2015 and beyond.

Enjoy with Beef Carpaccio, lasagne or lamb
burgers with beetroot relish.

Serving Temperature:

18 oC -20oC in large red wine glasses.
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