CAPE OF GOOD HOPE SEMILLON

VINTAGE: 2023

AVERAGE TEMP: 18.9°C

RAINFALL: 362 mm

HARVESTING BEGAN: 23 January 2023
HARVESTING ENDED: 3 February 2023

ORIGIN OF FRUIT: Citrusdal Mountain

SOIL TYPE: Coarse sand on clay subsoil

YIELD: 2 tons/ha

CULTIVAR: Semillon (85%) / Sauvignon Blanc (15%)

THE VINEYARD: Trekpoort, the late Henk Laing’s farm, is located in the
Skurfberg Mountains near Clanwilliam. Laing has an in-depth understanding of
this area, the grapes, the weather, the animals, and the fynbos, having walked these
soils with his father decades ago at harvest. The metre-tall bush vines planted in
1956 have weathered 67 years of heat and, despite a lack of water, continue to
yield grapes that make intense, weighty wines with plenty of character.

'The vines are grown in red sand on clay among wheat fields, apricot trees, rooibos
tea bushes, and fynbos. Its proximity to the ocean, the hot days with cool nights
and the age of the bush vines all contribute to ripeness and high natural acidity.

VINTAGE NOTES: A warm and dry winter preceded the 2023 harvest, with
fairly even budding occurring slightly earlier than the previous year.

The warm conditions continued throughout the growing season, eventually
leading to a lighter crop in most regions. Heavy rains early in December brought
great relief and ensured that the vines were in good condition leading up to
harvest. For most of the season, conditions were ideal, and the fruit quality was
outstanding. In March, unusually high and continuous rainfall created some
challenges for later-ripening regions and varietals. Overall, a great quality vintage
that promises to deliver some outstanding wines.

WINEMAKING: The grapes were transported in refrigerated trucks roughly
260 kilometers to the cellar and cooled overnight. Bunches were hand-
sorted before being pressed whole-bunch the next day, and the juice settled
overnight. 55% of the juice was then racked into a stainless steel tank, with the
remaining 45% going into 2nd and 3rd fill 500L French oak barrels to ferment
spontaneously. Before being blended and bottled, the wine spent two months on
the lees without malolactic fermentation.

TASTING NOTES:

Complex aromas of waxy lemon with a creamy nutty edge and subtle hint of
dusty gravel track. The palate is bright, taut, lively, fresh and crisp. There is the
anticipated lemon wax breadth which fleshes out the mid-palate but the zippy
and vital acidity which retains focus and keeps everything poised. The finish is
long with a gentle creaminess. Lovely concentration, focus and cohesion.

A wine which will drink well now but also reward cellaring.

Alc: 12.5% | TA: 6.4g/¢ | pH:3.16| RS:3.0g/¢
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