
SEKELMAAN 2015 

ANALYSIS

Alcohol: 15 vol %
Total acid: 5.6 g/l
pH: 3.47
Residual sugar: 3.1 g/l

Volatile acidity: 0.6 g/l
Free sulphur: 25 mg/l
Total sulphur: 78 mg/l

VINIFICATION

In the late hours of 23 February 2015, a crescent moon 
(sekelmaan) set above Saronsberg mountain just as the maiden 
harvest of the Sekelmaan Shiraz commenced. The grapes were 
sourced from the upper reaches of Block 27, a small vineyard 
located on the east-facing slopes of Saronsberg Mountain. This is 
the first time a single-vineyard wine has been released under the 
Saronsberg label, and Block 27 was chosen for its consistently 
superior quality. The high gravel content of these soils ensures 
excellent drainage and reduced vigour, delivering smaller berries 
and leaner yields; and higher elevation keeps temperatures at 
least three degrees cooler than the valley floor, supporting slower 
and more balanced ripening. The grapes were hand harvested, 
meticulously berry sorted and fermented in open fermenters 
where mainly manual punch-downs were used for extraction.
The wine completed malolactic fermentation in the barrel and was 
aged for a total of 20 months in 100% new 300-litre French oak 
barrels. Respect for the integrity of time is embedded in each one 
of the 1,500 bottles of Sekelmaan crafted. The bottled wine 
patiently matured for a total of 60 months - everything about this 
wine epitomises that true quality cannot be rushed. 

Most winemakers laud the 2015 vintage as one of the Cape’s 
finest to date. These rich, concentrated grapes resulted in wines 
with ripe, structured tannins, a bold palate, and a long, elegant 
finish. These qualities are exemplified in Sekelmaan. On the nose 
dark plum, ripe blackberry and cherry flavours are abundant 
followed by subtle ‘fynbos’ spice and delicate floral aromas.
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A brand-new addition to this iconic 
legacy. For Cellar Master Dewaldt 

Heyns, who has headed the cellar since 
its inception in 2004, the release of 

this ultra-premium Shiraz represents a 
new milestone in Saronsberg’s history.


