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 Pegasus Bay Reserve 
 FINALE 
 Noble Semillon 2010 

THE SEASON
The grapes were grown on a series of north facing gradually descending terraces in stony, 
freely draining soil. We especially ensured that there was good exposure of the fruit to 
ensure optimal ripening. This individual terroir is especially suited to semillon.

THE VINEYARD AND THE VINES
The spring of 2009 leading into the 2010 summer was one of the warmest ever recorded 
so the vines got off to a good start with an early bud burst. Late spring and early summer 
however, were unseasonably cool and cloudy, sufficiently slowing the development of 
the grapes to cause us concern. The skies then cleared and we had three to four months 
of unbroken sunshine. This enabled us to leave the fruit on the vine to attain excellent 
maturity and ripeness. We make this Sauternes-style wine only in special years and 2010 
was definitely one of these.

HARVEST AND WINE MAKING
We carefully hand selected only the most perfect, beautifully raisined, nobly botrytic 
semillon to produce this wine. The small amount of concentrated juice obtained by 
pressing was put into selected French artisan oak barriques and allowed to undergo 
natural fermentation by the grapes’ indigenous yeasts. The wine was then matured in 
these barriques for 18 months before the best were carefully blended to make this wine.

THE WINE
The wine is a bright, golden colour and replete with aromas and flavours of dried 
apricots, honeysuckle, Christmas cake, toasted almonds, nougat and macaroons.  
In the mouth it is rich, concentrated, unctuous and luscious, but yet has beautiful 
acidity to keep it refined and balanced. The long, lingering after-taste has hints of 
toffee and honey.

Wine in moderation is a natural health food.


