
2014 
 
Peter Max Pinot Noir 
Bottles produced: 13933 

A wonderfully elegant and perfumed Pinot. The nose is Floral and fragrant, with strawberry tea 
and sweet spice dominant. The palate offers plenty of fruit and texture, while maintaining a 
wonderful vibrancy and freshness. 

Vinification 

The 2014 Peter Max is naturally fermented with 70% of the fruit de-stemmed and 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 3.56 
alc% 14.17% 
Total acidity 5.5 g/l 
Total sulphites 74 mg/l 
Residual sugar 2.6 g/l 

Cuvée Cinema Pinot Noir 
Bottles produced: 5776 

Immediately appealing and seductive, this vineyard delivers lovely body and fruit even in cooler 
vintages. Aromas of cherry, forest floor, strawberry and a hint of anise on the nose. The palate is 
intense and full with a bright fruit core and some serious tannins that will carry this wine for 8-10 
years. 30% whole cluster. 

Vinification 

Cuvée Cinema 2014 was fermented using only native yeasts with a ratio of whole clusters (30%) to 
whole berries (70%) in a stainless steel tank. The total time in tank was 30 days. The wine was then 
transferred to barrel (30% new) where it remained for 11 months before bottling. 

Technical Analysis 

pH 3.48 
alc% 14.2% 
Total acidity 4.9g/l 
Total sulphites 71 mg/l 
Residual sugar 2.2 g/l 



Bona Fide Pinot Noir 
Bottles produced: 2136 

The cooler 2014 vintage has highlighted the savoury side of this vineyard with a touch of mint, 
black cherry, cinnamon and citrus zest making up the nose. The palate is concentrated and tightly 
knit with a fresh, tangy finish. 

Vinification 

Fermentation occurs spontaneously with no commercial yeasts added. There was a 40% 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 14 months in French Oak barriques. 30% New oak. 

Technical Analysis 

pH 3.58 
alc% 13.6% 
Total acidity 5.1g/l 
Total sulphites 65mg/l 
Residual sugar 1.9 g/l 

Mabalel Pinot Noir 
Bottles produced: 3267 

Mabalel 2014 was fermented using only native yeasts and unlike the other Pinots in the range, the 
fruit was completely de-stemmed. A lovely, lifted earthy perfume combines with sweet cherry, 
grapefruit and strawberry notes delivering a complex and alluring nose. The palate is textured and 
layered with a succulent core and crisp acidity owing to a cool, fresh vintage. This wine will improve 
over the next 5-8 years. 

Vinification 

Mabalel 2014 was fermented using only native yeasts and unlike the other Crystallum Cuvees, the 
fruit was completely de-stemmed. The total time in tank was 28 days with a 14 day post maceration. 
The wine was then transferred to barrel (30% new) where it remained for 14 months before bottling. 

Technical Analysis 

pH 3.59 
alc% 14.12% 
Total acidity 5.3g/l 
Total sulphites 82mg/l 
Residual sugar 1.9 g/l 



The Agnes Chardonnay 
Bottles produced: 5733 

Concentrated and beautifully balanced. The nose is wonderfully expressive with notes of lime, 
grapefruit, nectarine and ripe peach. The palate is intense and layered with a strong fruit core and 
lovely fresh acidity. 

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. The juice is 
then transferred the next day into 228-litre French oak barrels, 10% new. Fermentation occurs 
naturally in barrel, where it remains for 9 months before bottling. No SO2 or enzymes are added 
prior to fermentation. 

Technical Analysis 

pH 3.45 
alc% 13.35% 
Total acidity 5.1 g/l 
Total sulphites 84 mg/l 
  

Clay Shales Chardonnay 
Bottles produced: 3216 

Fermentation and ageing took place over 10 months, all in 228L barrels, with 17% new oak and the 
remainder 3 to 6 years old. Tighter and leaner than the 2013. The nose exhibits fresh lime, apple, 
pear and almond notes flowing into a palate that is concentrated, bright and focused. The high 
natural acidity of this wine gives it incredible freshness and length and will allow it to age through 
to 2025. 

Vinification 

Whole-bunch pressed, no enzymes, SO2 or commercial yeasts were added at pressing. After over-
night rough settling the juice was sent to barrel. Fermentation and ageing took place over 10 
months, all in 228L barrels, with 17% new oak and the remainder 3 to 6 years old. 

Technical Analysis 

pH: 3.21 
alc%: 13.30% 
Total acidity: 6.0 g/l 
Total sulphites: 59 mg/l 
Residual sugar: 2.6 g/l


