
2016 
 
Peter Max Pinot Noir 
Bottles produced: 16437 

The nose shows dark cherry, strawberry, blackcurrant, dark chocolate and sweet spice. The palate 
offers fruit, texture and concentration while maintaining a wonderful vibrancy and freshness. 
Delicious now and will improve over the next 6-8 years. 

Vinification 

Naturally fermented, extraction kept to a minimum during active fermentation with a total time of 
4 weeks on the skins. 30% whole cluster. Extraction is kept to a minimum during active 
fermentation with a total time of 4 weeks on the skins. 10% New French Oak. 

Technical Analysis 

pH 3.48 
Alc% 14.1% 
Total acidity 5.0 g/ℓ 
Total sulphites 42 mg/ℓ 
Residual sugar 2.4 g/ℓ 

Cuvée Cinema Pinot Noir 
Bottles produced: 5206 

Black fruit, violets and musk on the nose, with some light smoke and earthiness. Prominent fruit of 
cherry and dark raspberry on the palate that is pure, long, deep, and sustained. Rich and full with 
moderate acidity and smooth texture. 

Vinification 

Cuvée Cinema 2016 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 30 days. The wine was then 
transferred to barrel (30% new) where it remained for 11 months before bottling. 

Technical Analysis 

pH 3.61 
Alc % 13.5% 
Total acidity 5.0g/ℓ 
Total sulphites 57mg/ℓ 
Residual sugar 2.5g/ℓ 



Bona Fide Pinot Noir 
Bottles produced: 3036 

Red plum, cherry and some fynbos, earth and spice on the nose. The palate is rich but balanced – 
good concentration, bright acidity and some pleasant tannic grip on the finish. Bold. 

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 oak. 

Technical Analysis 

pH 3.67 
Alc % 14% 
Total acidity 4.9 g/ℓ 
Total sulphites 32mg/ℓ 
Residual sugar 2.3 g/ℓ 

Mabalel Pinot Noir 
Bottles produced: 4218 

Red fruit supported by a hint of musk and fresh herbs. This vintage is light bodied with fresh 
acidity and fine tannins and the signature elegance. Delicate on the palate but with racy acidity, 
fine tannins and a core of succulent fruit sweetness. 

Vinification 

Fermented using only native yeasts and sees a much lower portion of the fruit kept as whole 
clusters (10%) than the other Crystallum Cuvees. 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 3.50 
Alc % 14.3% 
Total acidity 5.2g/ℓ 
Total sulphites 56mg/ℓ 
Residual sugar 2.3 g/ℓ 



The Agnes Chardonnay 
Bottles produced: 13912 

The most restrained and elegant Agnes to date. Fresh and nuanced in spite of dry, difficult 
conditions in the Cape. The bouquet shows fresh lime, lemon tart, pear and notes of lanolin and 
beeswax. The palate is beautifully balanced and full with fresh, zesty acidity. Drink now and over 
the next 5-8 years. 

Vinification 

Sourced from five different vineyards in the Hemel-en-Aarde and Overberg regions. 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. Fermented and aged in 228 and 500-litre French 
oak barrels, 10% new. No SO2 or enzymes are added prior to fermentation. 

Technical Analysis 

pH 3.32 
alc% 13.2% 
Total acidity 5.64 g/l 
Total sulphites 70 mg/l 
Residual sugar 2.1 g/l 

Clay Shales Chardonnay 
Bottles produced: 2034 

Pear, citrus and gentle smoe and flint. The fruit is pure and pronounced with and he acidity bright 
acidity. This is a tight and focused vintage that will age well through 2025. 

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 a 2600L Foudre. 

Technical Analysis 

pH 3.32 
Alc % 14.% 
Total acidity 6.2 g/ℓ 
Total sulphites 83mg/ℓ 
Residual sugar 2.8g/ℓ 


