
 
 
ELGIN VINTNERS VIOGNIER 2012 
 
The 2012 Elgin Vintners Viognier is their sixth vintage of this cultivar.  It is fast gaining a reputation as being a 
benchmark for South African Viognier. 
 
ORIGIN  Wine of Origin Elgin  

SOIL TYPE  Tukulu 

HARVEST DATE  16
h
 March 2012 

BOTTLING DATE  19
th
 February 2013 

VITICULTURE The grapes were sourced from Beaulieu Farm, Elgin 

 Clone Vr 642 planted 2.5 x 1,5 m and trellised to the Smart-Dyson trellis system.  

WINEMAKER Niels Verburg 

WINEMAKING  The grapes were crushed, destalked, then gently pressed.  Only free-run juice was used. The 
juice was settled overnight and the clear juice racked the next day.  Fermentation was started 
in tank to make sure it was healthy and homogeneous.  Halfway through fermentation the 
fermenting juice was transferred to barrel.  A long, cool fermentation in 100 % Romanian oak 
took place, of which 60 % was new.  The wine was kept on the gross fermentation lees for 10 
months with regular stirring.  The wine was then racked out of barrel and filtered before 
bottling. 

ANALYSIS Alcohol   14.49% (14.5% on label) 
 Total acid    5.2g/l  
 RS   1.9 g/l    
 pH    3.43 
 
TASTING NOTES Pale yellow with a greenish tinge in colour.  Bold aromatic nose leading with white pear, 

quince and ripe apricots.  These fruit nuances follow through onto the palate and are further 
embellished by citrus undertones, spice and gentle tannins imparted by the maturation in 225 
lit oak barriques. The wine is rich and complex in the mouth, still displaying a freshness 
despite the benefit of some bottle age.  This wine can be considered a serious food wine – one 
that will have the chefs clambering to pair it with aromatic and spicy food options. 

 
PACKAGING  Screwcap closure 
 Barcode 6009 8144 3018-2   (per single bottle) 
 Barcode 16009 8144 3019-6 (per 6 bottle case) 
 
QUANTITY 3705 liters / 823 cases (6 x 750ml) produced. 
 


