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STELLENZICHT CELLAR MASTER RELEASE SHIRAZ 2004 

 

Background 

Situated between the Helderberg and the False Bay Coast 
lies an exceptional tract of land that benefits from 
terroirs eminently suited to the cultivation of the highest 
quality wine grapes. This jewel in the crown of the 
magnificent Stellenbosh wine-growing area is known as the 
Golden Triangle. At its core lies Stellenzicht. 

  

The award-winning Stellenzicht range reserves 
its  "Cellarmaster's Release”  label for small batches 
of individual wines that most eloquently demonstrate not 
only the unique terroir of the individual vineyards, but also 
the aspirations of the winemaking team at Stellenzicht. 

The vineyards 

The 15-year-old vines were planted on 101-14 rootstock on 
slopes facing west and northwest in decomposed granite 
and Table Mountain sandstone soils. The yield average was 
5.1 tons per hectare. 

 

The climatic conditions for this vintage were characterised by 
above-average temperatures and drier than average 
conditions during the preceding winter, but good rains at the 
start of September however helped the vines during the 
summer. 

The winemaking 

The grapes w ere harvest ed by hand in  m id -March at  

an average of  24.7° Balling. Af t er  dest alking and 

crushing, t he m ash w as ferm ent ed in  st ain less st eel 

t anks before being  rem oved f rom  t he skins af t er  f ive 

days. Ferm ent at ion t ook place at  28°C.  

 

Malo lact ic ferm ent at ion and a br ief  set t ling per iod 

t ook p lace in  t ank before t he w ine w as t ransferred t o  

300-lit re oak for  20 m ont hs in  a com binat ion of  30% 

new  French oak and 70% second f ill.  

 

 

 

 

Winemaker’s comments 

Colour:   Dark ruby with paler edges. 

Nose:    Ripe f ru it  arom as w it h  dark chocolat e 

and t obacco nuances and a sm oky 

oak background. 

Palate:    Fu ll–bodied w it h  r ipe, ju icy f ru it  and 

elegant  w it h  f irm  t annins. 

 

Maturation potential 

Although the wine can be enjoyed now, Webber believes it 
will gain in complexity and character with further cellaring for 
five to eight years. 

Food pairing 

Webber recommends enjoying on its own 
or with red meat and boldly flavoured 
seafood dishes. 

Chemical analysis 

Alcohol   14.58vol% 

Residual sugar  2,4 g/l 

Total acidity  6,33g/ l 

pH    3.36 

 

Aw ards 

Grand D’or  & Gold – Michelangelo 

In t ernat ional w ine aw ards - 2008 
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