
2011 

Peter Max Pinot Noir 
Bottles produced: 5162 

Sourced from three vineyards in Elgin, Hemel-en-Aarde Ridge and Bot River. 15% whole cluster. 
Savoury and elegant, aromas of wet earth, clove and carpaccio are complemented by vanilla and 
violet notes. The palate is dense and finely textured. Drink through 2019. 

Vinification 

Less whole clusters were used during the fermentation (15%) for this vintage with the remainder de-
stemmed, but left as whole berries. The temperature of the must was then lowered for a few days, 
after which the tank was allowed to warm up for fermentation to begin. This fermentation regime 
keeps extraction to a minimum, while allowing for a slow, extended maceration period. 

Technical Analysis 

pH 3.77 
alc% 13.53% 
Total acidity 5.8 g/l 
Total sulphites 57mg/l 
Residual sugar 1.8 g/l 

Cuvée Cinema 
Bottles produced: 2202 

Offering less power than the 2010, the 2011 is seductive and succulent, with spicy, cinnamon lead 
notes on the nose. The palate is fresh and lengthy with soft and restrained tannins. Will age well 
through 2022. 15% whole cluster. 

Vinification 

Cuvée Cinema 2011 was fermented with a ratio of whole clusters (15%) to whole berries (85%) in a 
stainless steel tank. The total time in tank was 22 days with a decreased, 10 day post maceration. 
The wine was then transferred to barrel where it remained for 10 months before bottling. Minimal 
sulphates were used in the vinification of this wine. 

Technical Analysis 

pH 3.74 
alc% 13.36% 
Total acidity 5.7g/l 
Total sulphites 55mg/l 
Residual sugar 3.1 g/l 



The Agnes Chardonnay 
Bottles produced: 3133 

The third vintage of The Agnes is a touch more restrained than the 2010. Fruit ripening took place 
in much cooler conditions resulting in lighter, floral flavours with lovely quince and white peach on 
the nose while the palate is still full and luscious as is typical of The Agnes. 

Vinification 

The Agnes is produced using the traditional method of transferring the whole grape clusters 
straight from harvesting into the press and running the juice off into a settling tank and then into 
225-litre French oak barrels. The juice then ferments naturally in barrel, where it remains for 9 
months before bottling. 

Technical Analysis 

pH 3.32 
alc% 13.98% 
Total acidity 6.4 g/l 
Total sulphites 69 mg/l 

Clay Shales Chardonnay 
Bottles produced: 2500 

The nose is floral, and perfumed with apple, peach and butterscotch notes. The palate is 
beautifully balanced with a full, textured mouthfeel and fine, fresh acidity. Winemaker Peter-Allan 
feels the wine should only improve through 2022. Barrel Description: French Oak, 50% New. Barrel 
Aged: 11 Months. 

Technical Analysis 

pH: 3.21 
alc%: 13.5% 
Total acidity: 6.7 g/l 
Barrel Description: French Oak, 50% New 
Barrel Aged: 11 Months 


