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

Climate, soil, altitude and slope orienta-
tion are selected to capture as much 
varietal character as possible. The climate 
is mild with south and east-facing slopes 
offering 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.

Viticulturist: Annelie Viljoen
The grapes were sourced from a 30 year 
old vineyard in Paarl and 20 year old  
vines in Darling. Both are dryland 
vineyards planted on Swartland shale.  
The vines are pruned in the shape of a 
goblet, suckered to 3 shoots per bearer 
and topped early in the growing season. 
The grapes ripened in late February  
and only healthy bunches were selected. 
Production of the Paarl grapes was  
8 tons/ha while the Darling vines yielded  
7 tons/ha. 

Alcohol
Residual sugar
Total acidity
pH

14.48 vol %
3.56 g/l
6.7 g/l
3.11

Winemaker: Elmarie Botes
Half the grapes, which came from Paarl, 
were whole bunch pressed, clarified and 
fermented in barrel. Fermentation of the 
Darling grapes took place in stainless 
steel tanks before being transferred to 
older barrels. Both portions were left to 
mature in wood for eight months. After 
ageing, strict barrel selection took place 
to ensure only the very best was used. 
The wine was fined and clarified through 
settling as opposed to filtration. 

The robe is crystal-clear with a speckled 
gold and green colour.  The nose is very 
appealing with notes of winter melon, 
white blossoms, sandalwood and fresh 
citrus. When delving deeper, hints 
of marmalade and a touch of wood 
vanilla invites. The palate is big, bold 
and viscous. It is well rounded and well 
balanced between the fruit, the acidity 
and the sweetness. This is a wine for big 
occasions and has the potential to age 
extremely well. 
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