
2012 
 
Peter Max Pinot Noir 
Bottles produced: 13933 

The first year that no commercial yeasts were used in the fermentations and the finest Peter Max 
to date. Luscious and intense with an incredible expression of pure Pinot fruit. Loaded with sweet 
strawberry, blueberry and cassis while the complex savoury elements back this fruit up with spice, 
forest floor and a touch of smoky oak. 

Vinification 

The 2012 marks the first year that no commercial yeasts were used in the fermentations. 80% of the 
fruit was de-stemmed with the remainder left as whole clusters. Extraction is kept to a minimum 
during active fermentation with a total time of 4 weeks on the skins. 

Technical Analysis 

pH 3.63 
alc% 14.25% 
Total acidity 5.3 g/l 
Total sulphites 64mg/l 
Residual sugar 2.5 g/l 

Cuvée Cinema Pinot Noir 
Bottles produced: 2933 

Cuvée Cinema 2012 was fermented using only native yeasts. Reflects a great vintage. Elegant and 
refined with indian spice, cinnamon and cassis on the nose. The palate is lengthy with a strong fresh 
berry core. Will age well through 2022. 15% whole cluster. 

Vinification 

Cuvée Cinema 2012 was fermented using only native yeasts with a ratio of whole clusters (15%) to 
whole berries (85%) in a stainless steel tank. The total time in tank was 28 days with a 14 day post 
maceration. The wine was then transferred to barrel where it remained for 11 months before 
bottling. Minimal sulphates were used in the vinification of this wine. 

Technical Analysis 

pH 3.59 
alc% 13.36% 
Total acidity 5.2g/l 
Total sulphites 48mg/l 
Residual sugar 2.9 g/l 



Bona Fide Pinot Noir 
Bottles produced: 2194 

Darker and more intense than any other Crystallum Pinot. The heavier valley soils create stress for 
the vines resulting in a wine of great concentration and flavour while maintaining freshness and 
elegance typical of the Hemel-en-Aarde area. Notes of smoked meat, Indian spice and fresh 
cranberry are followed by an intense fruit filled mid palate. Lovely length and freshness. Should age 
well over 10 years. 20% whole cluster. 

Vinification 

Fermentations occurs spontaneously with no commercial yeasts added. There was a 20% whole 
bunch component with the rest de-stemmed but left intact as whole berries. Total time on skins was 
4 weeks where after the wine spent 11 months in French Oak barriques. 

Technical Analysis 

pH 3.52 
alc% 14% 
Total acidity 5.7g/l 
Total sulphites 38mg/l 
Residual sugar 2.1 g/l 

The Agnes Chardonnay 
Bottles produced: 3195 

Classic and refined. Burnt match, ripe apple, passion fruit and pear notes on the nose are followed 
by a full, but vibrant and zesty palate with lime and honey coming through. The Agnes delivers the 
best of riper Chardonnay flavours while still maintaining a finely tuned fresh core. 

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 3.49 
alc% 13.72% 
Total acidity 5.9 g/l 
Total sulphites 90 mg/l 
Residual sugar 1.9 g/l 

Clay Shales Chardonnay 
Bottles produced: 2034 



The nose is floral, and perfumed with apple, peach, passion fruit and butterscotch notes. The 
palate is beautifully balanced with a full, textured mouth feel and fine, fresh acidity. 

Technical Analysis 

pH: 3.41 
alc%: 13.48% 
Total acidity: 6.2 g/l 
Total sulphites: 88 mg/l 
Residual sugar: 1.7 g/l 


