WINE STORY
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“CULTIVAR

BERG-EN-DALIS THE NAME OF THE FARM WHERE THESE GRAPESARE -
GROWN,. ALTHOUGH NOT A CLASSIFIED OLD VINEYARD YET - IT1S
THE OLDEST-BLOCK OF GRENACH_E BLANC IN THE COUNTRY. ~ *
PIEKENIERSKLOOF IS A UNIQUE TERROIR SYNONYMOUS WITH
QUALITY GRAPES (AND EXPORT CITRUS) -HERE THE EXTREME
DIFFERENCE BETWEEN DAY AND NIGHT TEMPERATURES ATDS N
CREATING A HEALTHY ENVAONMENT FOR DRY-LAND VINES. R
‘WHEN VISITING THISa 'HAASBEK" V'II\?EYARD (A VINEYARD WITH
PROMINENT GAPS BETWEEN VINES) THE CONCENTRATION AND
THE QUALITY OF THE FRUIT NEVER GEASES TO AMAZE ATRUE
FAIRYTALE IN THE GLASS. :

I,

VINTAGE

S i | —

WINE OF ORIGIN

i \
WINEMAKING INFO

n ) ® .

THE GRAPES WERE HARVESTED EARLY MORNING BY

HAND - GOOLED OVERNIGHT AND TRANSPORTED

+ IN GRATES TO THE CELLAR. WHOLE BUNCHES WERE

. TRANSFERRED TO THE PRESS AND THE FREE RUN i
JUICE WAS LEFT TO FERMENT NATURALLY IN OLDER ;
FRENCH OAK BARRELS. AGED ON THE LEES FOR 9 <

- MONTHS IN FRENCH OAK BEFORE RACKING AND
BG(ITLING
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AMOUNT -BOTTLED:
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"BOTTLING DATE

28/1/2019
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LJGHT STRAW COLOUR IN THE GLASS WITH A
_GOLDEN EDGE. NOTES OF WHITE PEACH, SPICE
AND CITRUD ZEST ON THE NOSE. THE LENGTHY
PQLATE IS MADE UP OF LAYERS OF SWEET FRUTTS :
PERFEGTLY RQUNDED OFF WITH A SALTY FINISH.
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