
2017 
 
Peter Max Pinot Noir 
Bottles produced: 16437 

A slightly more savoury vintage with classic red cherries and strawberry tea alongside fennel, rocket 
leaf and sweet spice. Wonderfully elegant and balanced, offering complexity and structure. 

Vinification 

The 2017 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. 

pH 3.48 
Alc % 14.1% 
Total acidity 5.0 g/l 
Total sulphites 83mg/l 
Residual sugar 2.4g/l 

Cuvée Cinema Pinot Noir 
Bottles produced: 5689 

A weighty and beautifully integrated vintage showing tension and vibrancy. Concentrated 
raspberry and red cherry fruit with sweet cinnamon spice and a subtle salinity alongside firm 
tannins and strong acidity ensure this wine will drink well through 2025. 

Vinification 

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. 

Bona Fide Pinot Noir 
Bottles produced: 2178 

Ripe, dark fruit balanced by a floral elegance. Fresh herbs and earthly notes make this is a bold 
vintage with sturdy tannin and fresh acidity that augurs well for ageing.  

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. 



Mabalel Pinot Noir 
Bottles produced: 4218 

Elegant, seductive vintage offering bold red plum, tomato leaf and a hint of sourdough on the nose. 
The palate shows mandarin peel and both a savoury and floral freshness with notes of lavender and 
white mushroom. Fine tannins and a long, savoury finish. 

Vinification 

Fermented using only native yeasts and sees a much lower portion of the fruit kept as whole 
clusters (10%) than the other Pinots in the range. The total time in tank was 25 days with a 14 day 
post fermentation maceration. 11 months in barrel (20% new). 

The Agnes Chardonnay 
Bottles produced: 13912 

A lean, elegant and restrained vintage with a savoury flintiness against lime, candied lemon rind 
and subtle stone fruit notes, particularly white peach. Backbone of strong acidity plays well with 
gentle oaking, allowing the fruit room to shine. 

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. 

Clay Shales Chardonnay 
Bottles produced: 3347 

Signature notes of peach, candied lime and pear sing in this concentrated but ethereal vintage. 
Quince, white flowers and a hint of almond on the palate. The finish is beautifully mellow - and 
long. Bright acidity and strong grip will make for long ageing. 

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 3.28 
alc% 13.8% 
Total acidity 6.70 g/l 
Total sulphites 70 mg/l 
Residual sugar 2.9 g/l


