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EI ENDAL
- STELLENBOSCH -

EST. 1 9 8 1

Cultivar: 

Pinotage 100%
 

Vineyards:
Non-irrigated Stellenbosch Pinotage vineyard block. 20 years old  planted on decomposed granite 
and ‘koffie klip’. Trellised in the VSP system with plant spacing of 2.4 x 1.2m. Planted in north – 
south row direction..  
 

Vinification:
Hand picked and cooled down to 1°C before sorted  in the cellar. Pre-soaked for 15 days at below 
10°C before fermentation. 25% whole bunched added . Fermentation allowed to start and finish 
wild. Long slow fermentation at +/- 30°C. One punch down per day by hand. Fermented until dry. 
Wine racked off and pressed. Aged for 12 months in 500L 2nd, 3rd and 4th fill barrels – 
Burgundian oak. 

Analysis:
Sugar:  1.8 g/l
Total acid:  5.7 g/l
pH:  3.57
Alcohol:  13.0 vol.%
 

Winemaker’s Notes:
Perfumed, pomegranate, fresh  strawberry. Freshness on nose and palate with beautiful tight 
mineral core. Tight palate with good length and a fresh finish.
 

Maturation potential: 
Eikendal Pinotage 2015 is delicious to drink right now, but also shows good ageing potential of up 
to six years.
 

Serving Temperature:
18°C -20°C



PINOTAGE 2014

Cultivar:
Pinotage

Vineyards:

These vineyards have a north westerly aspect and are about 150m
above sea level, grown in the Peroldt five-wire trellising system on
decomposed “Koffieklip” (“Coffee Stone”). The vines are between
10 -12 years of age and under irrigation.

Vinification:

The single Pinotage block was picked in the early morning to
preserve the freshness. The grapes were vinified in open stainless
steel fermenters and received minimal pump-overs daily, spending
about 15 days on the skins in total. After pressing, the batches
underwent Malolactic fermentation in barrel, followed by further
maturation in small second and third fill (300L) barrels for up to 12
months, after which they were blended for bottling with minimal
filtration and fining.

Analysis:

Sugar: 2.8 g/l
Total acid: 5.7 g/l
pH: 3.57
Alcohol: 14.5 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:
Eikendal Pinotage 2013 is delicious to drink right now, but also
shows good ageing potential of up to six years.

Serving Temperature:

18°C -20°C
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PINOTAGE 2013

Cultivar:
Pinotage

Vineyards:

These vineyards have a north westerly aspect and about 150m
above sea level, grown in the Peroldt five-wire trellising system on
decomposed “Koffieklip” (“Coffee Stone”). Vineyards are between
10 -12 years of age and under irrigation.

Vinification:

The single Pinotage block was picked in the early morning to
preserve the freshness. The grapes were vinified in open stainless
steel fermenters and received minimal pump-overs daily, spending
about 15 days on the skins in total. After pressing, the batches
underwent Malolactic fermentation in barrel, and further
maturation in small second and third fill (300l) barrels for up to 12
months, after which they were blended for bottling with minimal
filtration and fining.

Analysis:

Sugar: 1.4 g/l
Total acid: 5.4 g/l
pH: 3.57
Alcohol: 14.5 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:
Eikendal Pinotage 2013 is delicious right now, although newly
bottled, shows an excellent potential for maturation during the next
4 - 6 years.

Serving Temperature:

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

Cultivar:

Pinotage

Vinification:

The single Pinotage block was picked early morn-
ing to preserve the freshness. The grapes were vi-
nified in open stainless steel fermenters and re-
ceived minimal pump-overs daily, spending about
15 days on the skins in total. After pressing, the
batches underwent malolactic fermentation in bar-
rel, and further maturation in small second and third
fill (300L) barrels for up to 12 months, after which
they were blended up for bottling with minimal filtra-
tion and fining.

Wine analysis:

Sugar: 2.5 g/l
Total acid: 6.3 g/l
pH: 3.55
Alcohol: 14.5 vol%

Winemakers description:

This wine seductive and elegant, with great finesse.
The nose is full of berry, plum, cherry and chocolate
flavours. The palate shows sophisticated oak inte-
gration with a supple en lingering finish. A wine
made with passion and creativity and the immense
attention to detail.

Maturation potential:

Eikendal Pinotage 2012 is delicious right now, al-
though newly bottled, shows an excellent 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. It will also pair well with pizza,
pasta and cheese.

Serving Temperature:

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

Cultivar:

Pinotage

Vinification:

The single Pinotage block was picked early
morning to preserve the freshness. The grapes
were vinified in open stainless steel fermenters and
received minimal pump-overs daily, spending about
15 days on the skins in total. After pressing, the
batches underwent malolactic fermentation in
barrel, and further maturation in small second and
third fill (300L) barrels for up to 12 months, after
which they were blended up for bottling with
minimal filtration and fining.

Wine analysis:

Sugar: 2.5 g/l
Total acid: 6.3 g/l
pH: 3.55
Alcohol: 14.5 vol%

Winemakers description:

This wine seductive and elegant, with great finesse.
The nose is full of berry, plum, cherry and chocolate
flavours. The palate shows sophisticated oak
integration with a supple en lingering finish. A wine
made with passion and creativity and the immense
attention to detail.

Maturation potential:

Eikendal Pinotage 2011 is delicious right now,
although newly bottled, shows an excellent
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. It will also pair well with pizza,
pasta and cheese.

Serving Temperature:

18oC -20oC in large red wine glasses.
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