
Cellarmaster Macici was inspired to create the wine after working with 
renowned Spanish winemaker Simon Arina Robles. The technical director 
of top boutique Rioja winery, Bodega Baigorri, spent a month working at 

Nederburg in 2010.

Ingenuity Collection:Ingenuity Collection: Ingenuity is Nederburg’s platform for 
innovation and houses exciting new blends made from lesser-known 
varietals or those combined in interesting new ways.  As the name 

Ingenuity suggests, Nederburg’s ensemble of novel blended wines is an 
expression of skilled and inventive winemaking intended to explore new 

pleasures of taste.  It targets winelovers who are delighted by 
craftsmanship and originality.  

Vineyards:Vineyards: The Tempranillo and Graciano, both trellised, were planted 
in the mid-2000s in Simondium, in well-drained, weathered granite soils 

with good water retention and that calls for minimal irrigation. 
Established around 400m above sea level, the vineyards are shaded by 
high mountain peaks from the hot, late afternoon sun. This slows down 
ripening, resulting in concentrated fruit flavours. The grapes were 

hand-harvested, from individually selected vines, between 24°B and 26°B. 
The fruit was then sorted again at Nederburg's gently vibrating The fruit was then sorted again at Nederburg's gently vibrating 

hand-sorting tables to ensure vinification of only the very best quality 
grapes.

Winemaking: The Tempranillo and Graciano were vinified separately. 
Cold-soaking at 3°C to 5°C over several days delayed fermentation. The 
technique allows for optimal extraction of colour, aroma and flavour and 
gives a fine mouthfeel, good structure and smooth and silky tannins to 
the resulting wine. Even after fermentation on the skins in old 500-litre 
open wooden vats, maceration continued to impart greater intensity of 
colour and complexity of aroma and flavour. This was to produce a richly 
fruited wine with depth of flavour and structure, abundant with dark berry, fruited wine with depth of flavour and structure, abundant with dark berry, 

plum and spice characters.
Unusually, the wine underwent double first-fill barrel maturation. It first 
spent three months in first-fill American oak, followed by another 14 

months in first-fill French oak.

Cellarmaster
Razvan Macici

Winemaker
Samuel Viljoen

Colour
Dark crimson with vivacious flashes of ruby.

Bouquet: Well-ripened dark berries, prunes with traces of leather, 
tobacco leaf, vanilla and clove.

Palate:Palate: Big, bold and layered but fresh and lively with dark fruit flavours, 
savoury notes and well integrated with wood. Supple, smooth tannins.  

The wine can be cellared for 10 to 15 years at least.

Food suggestions: Enjoy with bold-flavoured robust dishes prepared 
with a bit of spice, such as paella, game fish, chorizo, grilled venison beef 
or pork, smoked meats, moussaka and roasted brinjals, peppers and 

mushrooms.

AnalysisAnalysis
Residual sugar: 1,95 grams/litre

Alcohol: 14,56% by volume

Total Acidity: 5,76 grams/litre

pH: 3,46

This hand-made wine is made from a blend of 
Tempranillo (90%) and Graciano (10%) grapes.

Spanish Red Blend 2012
TTradition and talent blend with passion, precision and patience at Neder-
burg, where classically structured wines are made with vibrant fruit flavours.  
Nederburg’s hallmark combination of fruit and finesse continues to be re-
warded around the world.  The Paarl winery continues to earn five-star rat-
ings for its wines in Platter’s South African Wine Guide. In 2011, Nederburg 
was chosen as Platter’s Winery of the Year, with an unprecedented five wines 
across the multi-tiered range earning five-star ratings. In addition, cellarmas-
ter Razvan Macici was crowned the 2012 Diners Club Winemaker of the Year 
and the winery itself announced the South African Producer of the Year at 
the 2012 International Wine & Spirits Competition (IWSC).  These are just 
some of the many accolades earned by Nederburg where hand-crafted, 
micro-cuvées for specialist winelovers and beautifully balanced and acces-
sible wines for everyday enjoyment are made with equal commitment.

Razvan Macici heads the team as Nederburg cellarmaster. He is supported 
by two winemakers who work closely under his direction.  They are Samuel 
Viljoen, who produces the red wines and Natasha Williams, who makes the 

whites.  


