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WINME OF ORIGIN WALKER BAY

100%
ESTATE GROWN
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o daytime temperatures that drop @

mare at night. A beneficlal diumal range alds
In even ripening and complexity, ushering in

the development of delicate frult notes, fne

tannin structure, and bright acidity, T

Into the diversity of slopes, soll ty

direction, culthvars, and clones, th

f these wvineyards is sel up to become a

perfect snapshot of a vintage

Slope: Southeast and southwest facing

vineyands

Soil: Predaminantly weathered shale and
iron [aterites, high calciom content

#5 WINE ANALYSIS

Alc:14.3% | pH: 381
TA: 55791 | RS: 2 Boy

‘ ‘ This is a blend of five grape varieties that went through
a seven-stage selection process. Blending was done with
ane key idea in mind: to best reflect all the: individual characters;
tocfecl *complete” o all senses. The result s
a typical Bordeaux-style wine, classic but with bright fruit
and freshness as expected from cool climate winemaking.

@\ Cellar Master, Johann Fourie , ,
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presents elegance

Each Y ; W in this classic
Hend = the result of smart winemaking and

guality fruit. As the name suggests, this bl

Is an arwork, representing the diversity of

the estate in its broad spectrum of aromatics

structure, and colour

dediverng depth and

& IN THE CELLAR

Bunches were hand-picked and berry-sorted

Varietals and wvineyard bl

the unigque attributes of each culthar

Maturation: 18 months; 45% new French cak
Production: 42 barrels

% BEST TO ENJOY
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with Sussex Charmer Cheese
rewarding food partner that
» same complexity offered by

Serving temperature; 14 - 16'C
Cellaring Potential: 8 years from vintage



