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This is our smallest production
wine, from an older block of just 22
rows. When we make up the blend
we concentrate on the texture —
one critic described it as “having the
texture of crushed violets” — we
know that with a few years in the
bottle the aromas and flavours

unfurl beautifully.

Varietal: 100% Syrah

Clone: Sh21A

Rootstock: Richter 110, 99

Fruit source: Our Oude Nektar vineyards
in Jonkershoek

Yield: 4 tons/hectare

°B at harvest: 24-25°

Alcohol: 14.0%

Total Acid: 5.4

Residual sugar: 3.0

Age of vines: 34 years at harvest
Trellis: 5-wire vsp

Irrigation: supplemental drip irrigation
Vineyard elevation: 300-310m

Slope: South Westerly

Winemaker’s notes:

We entered the 2023 growing season after
a good winter dormancy with good rainfalls.
The early Spring had some intermittent warm
periods that led to a slightly mixed

bud break and flowering which resulted in

a low crop. The growing season was warm
with little rain and low disease pressure.
The harvest period was characterised by
mild temperatures with low night-time
temperatures which resulted in good natural
acid levels. The low crop also contributed to
good colouring and healthy bunches.
Overall, this should be considered a solid,
cellar-worthy vintage.

»

This wine is based on our “Block 6
of Syrah, our oldest Syrah vineyard.
The vineyard block is contiguous
with our Three Pines Cabernet
Sauvignon block — a very finely
textured decomposed granite soil
with a fairly high proportion of clay
that contributes to good water
retention.

Details of vinification and oaking:

The grapes for this wine were hand-harvested
in late-February. They were carefully
hand-sorted and crushed into small concrete
tanks and allowed to cold-soak for several
days. A portion (20%) was left whole bunch
and uncrushed. Natural yeast fermentation.
Regular, vigorous punchdowns were given
every 4-6 hours for the first half of
fermentation, then every 6-8 hours thereafter.
Left to finish malo-lactic fermentation in the
concrete on skins, then pressed and racked to
500-litre barrels for 12 months. After
maturation the wine was blended and racked
back to concrete to finish the last 6 months in
concrete vessel. The wine was bottled unfined

and unfiltered.

Total production: 3,398 bottles
This wine is certified organic by Ecocert.
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