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PETIT VERDOT 

WINE OF ORIGIN: Stellenbosch 

COMPONENTS: 100% Petit Verdot 

VINEYARDS: 100% Stellenbosch 

2016 

WINE MAKING: 
Grapes were harvested optimally ripe and hand sorted in the cellar to ensure only the best 
fruit is used for fermentation. After two days of cold maceration the juice was inoculated with 
a selected yeast strain. Alcoholic fermentation lasted approximately six days and during this 
time was pumped over every five hours. Wine was racked off the skins, settled and transferred 
to barrels where malolactic fermentation took place for three weeks. The wine was then racked 
and cleaned, and returned to barrels. After 12 months, the best wines were selected to mature 
for an additional six months. In total during the 18-month maturation period the wine was 
racked twice. This wine is truly about selecting the best-of-the-best. 

MATURATION: 
The wine was matured for 18 months in French oak barrels of which 70% was first-fill. 

WINE DESCRIPTION: 
This intense, ruby-red wine is concentrated and leads on the nose with cranberries, floral 
notes and sweet spice followed by black olives and aniseed. The palate is rich and juicy with 
prominent fruit sweetness. The grippy tannin structure is well integrated and delivers an 
intense, lasting finish. 

SERVING SUGGESTION: 
Rich and juicy, the wine is best paired with hearty red meats and aged cheese. 

CELLARING POTENTIAL: 
This wine is ready to be enjoyed now, but will cellar well for at least eight years. 

WINE ANALYSIS: 
Alcohol: 14.23 % vol • pH: 3.39 • Total acidity: 6.31 g/I • Residual sugar: 2.62 g/I 




