
2015 
 
Peter Max Pinot Noir 
Bottles produced: 16349 

The 2015 reflects an excellent Cape vintage combining power, concentration and elegance. The nose 
shows dark cherry, raspberry, strawberry, dark chocolate and sweet spice. The palate offers plenty of 
fruit and texture, while maintaining a wonderful vibrancy and freshness. Delicious now and will 
improve over the next 6-8 years. 

Vinification 

The 2015 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 3.59 
alc% 14.33% 
Total acidity 5.3 g/l 
Total sulphites 61 mg/l 
Residual sugar 2.1 g/l 

Cuvée Cinema Pinot Noir 
Bottles produced: 5206 

The most accomplished version of this wine to date. Aromas of sour cherry, musk, forest floor and 
flint. The palate is intense and concentrated with a fine, but firm tannin base that will carry this 
wine for at least 8-10 years. 40% whole cluster. 

Vinification 

Cuvée Cinema 2015 was fermented using only native yeasts with a ratio of whole clusters (40%) to 
whole berries (60%) in a stainless steel tank. The total time in tank was 28 days. The wine was then 
transferred to barrel (30% new) where it remained for 11 months before bottling. 

Technical Analysis 

pH 3.48 
alc% 14.3% 
Total acidity 5.1g/l 
Total sulphites 85 mg/l 
Residual sugar 2.5 g/l 



Bona Fide Pinot Noir 
Bottles produced: 3036 

The 2015 returns to the richer, riper identity of the 2012/13 vintages and delivers a core of ripe, red 
fruit while remaining fine and fresh. This wine will reward those with patience and space to forget 
about a few bottles for 8-10 years. 

Vinification 

Fermentation occurs spontaneously with no commercial yeasts added. There was a 50% 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. 20% New. 

Technical Analysis 

pH 3.44 
alc% 14.4% 
Total acidity 5.5g/l 
Total sulphites 44mg/l 
Residual sugar 1.9 g/l 

Mabalel Pinot Noir 
Bottles produced: 4338 

A lovely, lifted earthy perfume combines red cherry, grapefruit and orange rind notes delivering a 
complex and alluring nose. The palate is textured and seamless with a succulent core and crisp 
acidity. This wine will improve over the next 5-8 years. 10% whole cluster. 

Vinification 

Mabalel 2015 was fermented using only native yeasts and sees a much lower portion of the fruit 
kept as whole clusters (10%) than the other Crystallum cuvées. The total time in tank was 25 days 
with a 14 day post fermentation maceration. The wine was then transferred to barrel (20% new) 
where it remained for 11 months before bottling. 

Technical Analysis 

pH 3.48 
alc% 14.2% 
Total acidity 5.2g/l 
Total sulphites 52mg/l 
Residual sugar 1.9 g/l 



The Agnes Chardonnay 
Bottles produced: 13938 

Elegant, concentrated and fresh, the 2015 Agnes reflects this outstanding Cape vintage. Notes of 
honey, lemon tart, white peach, fresh lime and lemon preserve lead into a beautifully textured, fresh 
and viscous palate. Lovely to drink and now, but will reward ageing over the next 5-8 years. 

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 and 500-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 3.44 
alc% 13.79% 
Total acidity 5.6 g/l 
Total sulphites 85 mg/l 
Residual sugar 2.9 g/l 

Clay Shales Chardonnay 
Bottles produced: 4129 

The 2015 Clay Shales is a great example of how wines produced from the excellent vintage are rich 
and concentrated, but still beautifully fresh. The nose exhibits lemon, quince and honeyed caramel 
notes flowing into a palate that is concentrated, with fine, grippy tannins and the high natural 
acidity that makes this vineyard and area so suited to chardonnay production. 

Vinification 

Whole-bunch pressed, no enzymes, SO2 or commercial yeasts were added at pressing. After 
overnight rough settling the juice was sent to barrel. Fermentation and ageing took place over 10 
months, in 228L and 500L barrels, with 20% new oak and the remainder 3 to 6 years old.  

Technical Analysis 

pH: 3.37 
alc%: 14.1% 
Total acidity: 6.5 g/l 
Total sulphites: 76 mg/l 
Residual sugar: 3.1 g/l 


