
HEALTH APPROVAL: RELAX AND ENJOY THIS ECO FRIENDLY, SUSTAINABLY AWARE ORGANIC WINE

Discover the Green Heartbeat of the Swartland

Home of Organic Wine

MERLOT 2014 

VARIETAL -  100% Merlot

Selection of 5 of our 6 Merlot clones 

VITICULTURE: Organically produced on a 3-wire trellised system with 
drip irrigation. The soil is sustainably managed with different cover crops, 
vetches and organic mulching to stimulate healthy soil microbial activity. 
Strict pruning and green leaf management and suckering are essential for 
disease and pest control and shading of grapes during ripening of the fruit.

VINEYARD TO WINE: On the estate we have 6 different Merlot clones 
planted in 4 different climate zones. Although they are all south-facing, the 
vineyards differ in altitude and soil. These given differences make it a very 
complex clone choice as they are all different in production, in fruit reten-
tion, complexity, colour and structure. We kept the different clones apart, 
aged in 1st fill Sylvain 225-litre barrels for 13 months, and blended the best 
5 clones to produce the 2014 vintage. 

CELLAR: During alcoholic fermentation frequent pump-overs were done 
to ensure good colour and tannin extraction. This enhanced the length and 
mouth feel of the wine. Extended maceration followed alcoholic fermenta-
tion for another 14 days. 

YIELD PER HA - Average 12 tons/ha

MATURATION POTENTIAL: 3-6 years 

ANALYSIS:
Alc : 14% 
RS : 3.2 g/l 
FSO2 : 25 mg/l 
TSO2 : 95 mg/l 
pH : 3.44 
TS : 5.88 g/l 

WOOD MATURATION: 13 months in 1st fill Sylvain 225-litre barrels 

WINEMAKER’S COMMENTS: An elegant yet vibrant wine. Lighter in 
style with a bouquet of berry, plum, cigar-box, a whiff of mint and a touch 
of dark chocolate. Generous on the palate with well-integrated oak and soft 
tannins supporting the delicate fruit flavours. 

FOOD PAIRING: Rack of lamb with mint sauce, quail, duck and carpaccio.


