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STELLENZICHT CELLARMASTER’S RELEASE SHIRAZ 2007 

 

Background 

Flanked by the Helderberg and Stellenbosch Mountains, 
between Stellenbosch 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 Stellenbosch wine-
growing region 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. 
 

Vineyards (Viticulturists:  Eben Archer and Johan Mong) 

The grapes were sourced from a vineyard planted in 1997 on 
a site sloping very gently to the north and in soils classified 
as “Oakleaf”, originating from decomposed granite. The 
vines, grafted onto nematode-resistant rootstock Richter 110 
and trellised on a nine-wire Perold system, yielded 6,69 tons 
per hectare. Vineyard rows are orientated from East to West 
with a planting density of 3,030 vines per hectare. 
 

The 2007 vintage was characterised by temperatures well 
below average for the ripening season with good rains falling 
just before harvesting in February. This resulted in a longer-
than-usual ripening period for the fruit. Good post-harvest 
rains after the 2006 vintage resulted in good reserve 
accumulation in the vines and thus good budding in spring. 
The initial growth period was also stimulated by the water 
reserves in the soil following very good winter rains. 
 

Winemaking (Winemaker:  Guy Webber assisted by 

Samantha de Mornay-Hughes) 

The grapes were harvested by hand in March, destalked, 
gently crushed and cooled down to 15ºC before being 
transferred to the fermentation tank. A pure yeast culture 
(Vin 13) was inoculated into the must and the fermentation 
continued on the skins for six days. During this period the 
temperature was allowed to reach a maximum of 28ºC after 
which the fermenting juice was drained and the skins 

pressed. Spontaneous malolactic fermentation was allowed 
to reach completeness in the tank before the wine was 
transferred to barrels for its maturation phase. 
 

The wine spent the 17 months maturing in barrel with no 
racking taking place during this period. New 300-litre 
American oak barrels were used for maturation and only 
3,006 bottles were filled on January 26, 2009. 

Winemaker’s comments 

Colour:  Deep, inky intensity with a youthful 

ruby/purple tint. 

Bouquet:   Wonderful typicity of a modern-style Shiraz 

with sweet, spicy fruit tones and enticing 
hints of cinnamon, pepper and sweet, ripe 
red berry fruit. 

Taste:  Full-bodied and rich, the fruit flavours are 

succulent and the tannins friendly. Hints of 
blackberry, cloves, cinnamon and glazed 
fruits come together to form a wonderful 
complexity of flavours which linger well into 
an extremely elegant finish. 

 

Maturation potential: 
This wine should reach its full potential within the next 10 to 
12 years. 

Food pairing 

While young, this wine is best paired with succulent red meat 
dishes and is excellent served with steak tartare. After some 
cellaring, the developed complexities will best be served by 
pairing it with fine, hard savoury cheeses. 

Chemical analysis 

Alcohol:  13,93% by vol 

Residual sugar: 3,00 g/l 

Total acidity: 6,40 g/l 

 pH:  3,42  

Total extract: 30,80 g/l 

Total SO2: 40 ppm at bottling 

 


