FLEURDUCAP

WINES INSPIRED BY NATURE

NOBLE LATE HARVEST 2011

Shaped by the generosity of nature and the ricdia@esity of the
Cape Floral Kingdom, the Fleur du Cap Bergkeldegeareflects the
abundant yet subtle flavours of this truly uniquerdair. All the
vineyards from which these wines are made are teduaithin the
Cape Floral Kingdom, the smallest, yet richest wifysix such plant
kingdoms in the world. The Bergkelder Selection kisown for
exceptional quality and wines that express thag trarietal character.

TERROIR

Climate, soil, altitude and slope orientation aetested to capture as
much varietal character as possible. The climateilid with south and
east facing slopes offering natural protection sgfalate afternoon
sun. Cooling breezes from the Atlantic Ocean engighk, slow
growing crops. Soils are predominantly medium teeduand well-
drained with good water holding capacity.

THE VINEYARDS
(Viticulturist: Bennie Liebenberg)

The grapes for this wine were sourced from Stethsnh, Elgin, Paarl,
Durbanville and Darling. The grapes were handpickedien the
vineyards were approximately 40 - 50% infected logrgis cinerea.
The grapes were picked by hand at approximatelyB&ltng at the
end of March with yields as low as 1 ton per hectar

THE WINEMAKING
(Winemaker: Pieter Badenhorst)

In the cellar the grapes were lightly pressed. julee was transferred
back onto the skins for a further 14 hours skintacnand then pressed
again. The juice was inoculated with pure yeastfenaiented at 16 -
18°C. To add further complexity to the wine, it wel on the lees for
80 days. Just prior to bottling it was given a tifihing and filtration.
The wine is a blend of 76% Chenin blanc, 13% Saoigblanc and
11% Chardonnay.

THE WINEMAKER'S COMMENTS

The wine has a brilliant gold colour with light grespecs. On the nose
it imparts attractive aromas of raisons and mardelaith typical
dusty botrytis aromas in the background. On thatpat shows dried
apricot and peaches with a well-balanced aciditd #ime perfect
aftertaste.

FOOD PAIRINGS

This wine is the ideal accompaniment to dessengedisas a variety of
cheeses.

ANALYSIS
Residual sugar 182.5 g/l
Extract 291 g/l
Alcohol 10.80 % by volume
Total acidity 9.5 g/l
pH 3.60

NOBLE LATE HARVEST
FLEURDUCAP

BERGKELDER SELE

WINE OF SOUTH AFRICA
PRODUCED, MATURED anp BOTTLED AT THE
BERGKE] DER, STELLENBOSCH




