Keermont Vineyards

GRAPES

Estate Reserve 2013
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THIS WINE IS
* Organically farmed
* Indigenous yeasts
* Naturally made

TASTE PROFILE

Venetian red in colour, this wine exudes complex aromas of sandalwood,
ripe cherry, wild berries, and dusty ‘fynbos’. On the palate, the wine has a
soft entry and exudes an array of ripe berries, cherry sherbet, crushed
herbs and spices. Elegant but firm tannin affords the wine a long dry
succulent finish. Drink 2017-2030.

36% Merlot;
27% Cabernet Sauvignon;
17% Cabernet Franc;
10% Malbec; 6% Syrah;
4% Petit Verdot

VINEYARDS

The Keermont Estate Reserve is our flagship red blend. With this blend we
aim to bring to life the nuances of both the terroir at Keermont Vineyards
and the particular vintage. All grapes used in producing our wines are
grown on Keermont Vineyards. Most of the vineyard parcels grow on deep
red clay rich soil derived from sandstone and granite and are surrounded
by indigenous vegetation. They lie between 250 and 400 meters above sea
level in the valley between the Stellenbosch and Helderberg mountain
ranges and have a variety of aspects from North East to West facing.

BOTTLING DATE
December 22, 2014

TOTAL PRODUCTION
1467 6 pk cases
& 50 magnums

STYLE OF VINTAGE

Generally, 2013 was a very good growing season. It started with a cold and
wet winter and wet spring. We faced the usual challenges at budburst with
the mountain wildlife feeding on the young buds as well as strong winds
and even a serious hailstorm. Things were going well until the end of
November when we were hammered by three consecutive days of
ferocious Easterly winds. The vines were completely sandblasted losing
leaves, bunches and shoots in the process. We estimated about sixty per
cent of our crop was lost to the wind as can be seen in the block yields
table. Our average yield was less than 2 tons per Hectare! The rest of the
season was focussed on nursing the vines back to health and trying to
protect the remaining crop.

HARVEST
2013

APPELLATION

Stellenbosch

ALTITUDE

250-400m

ALCOHOL
14.5%

FORMAT

750ml

WINEMAKING & AGING
Small batches of grapes are specifically selected according to ripeness, harvested by hand and vinified
separately. This process is carried out gently and naturally in open top fermenters using traditional
methods only. This wine spent 22 months maturing in French oak barrels (20% new). The Keermont
Estate Reserve is bottle aged in our cellar for 12 to 24 months before release.
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FOOD PAIRINGS

Charcuterie & Cheese plates, red meats
and stews. Also a great combination with
dark chocolate and red jams!
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