
The Fleur du Cap approach is unconstrained. Using only meticulously 
selected grapes from the fi nest vineyards across the Cape Winelands, 
we produce a range of wines that off er diversity of choice and diversity 
of taste. These wines are not pressured by fi ltration – letting gravity do 
the work-resulting in a rich, complex taste that abounds with fruit and 
fl avour.

Climate, soil, altitude and slope 
orientation are selected to capture as 
much varietal character as possible.
The climate is mild with south and east- 
facing slopes off ering natural protection 
against late afternoon sun. Cooling 
breezes from the Atlantic Ocean ensure 
rich, slow growing crops. The soil
is predominantly medium textured
and well-drained with good water
holding capacity. 

The grapes were selected from two 
vineyards in the Stellenbosch area. 
Irrigation is supplementary and given 
towards the end of the growing 
season with the harvest at the end of 
February. Pest and disease control was 
implemented according to South African 
subjective IPW guidelines. 

Alcohol
Residual sugar
Total acidity
pH

13.9 vol %
3.8 g/l
6.8 g/l
3.09

The grapes were harvested between 
23 and 25.5°Balling. In the cellar 
fermentation was initiated in stainless 
steel tanks after the grapes were pressed 
and the juice was clarifi ed. With a quarter 
of the fermentation done, the wine was 
transferred to 60% 2nd fi ll and 40% 3rd 
fi ll French oak barrels. Bâtonnage took 
place every second week and the wine 
spent 9 months in barrel to ensure the 
perfect marriage between the fruit and 
wood fl avours. Only the best batches 
were selected for the fi nal blend. The 
wine was fi ned and clarifi ed through 
settling as opposed to fi ltration. 

The wine has a pure and crystalline robe 
with a lime green-golden colour. On the 
nose it shows a rich harmony of mint, 
lime, gooseberry and jasmine. This full-
bodied wine is smooth, rich and layered, 
fi nishing off  with a subtle mineral 
linearity. This wine will mature well for 
another 2 – 3 years. 
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