
 

 

 

 

STELLENZICHT SHIRAZ 1997 
 

 
GRAPE VARIETY 
It is believed that Shiraz dates back to ancient Persia.  It was mentioned frequently by classical writers 
who often conferred legendary qualities upon it, and was encountered by Marco Polo on his travels to 
the Far East. He described how the vine was grown over the Persian houses, the buildings being used, in 
effect, as a kind of trellis.  The classic Shiraz of this century is produced on rocky slopes in the Rhône 
valley in France.  Until recently, this variety was completely underrated in South Africa and often used as 
an anonymous partner in popular blends.  With the introduction of new clones which gave the Cape 
version of this varietal a whole new fruity profile, South African Shiraz has become a winner - as is well 
witnessed by the wines from Stellenzicht. 
 
PRODUCTION TECHNIQUES 
Stellenzicht is considered to be one of the five top wine cellars in South Africa.  Since its first bottling in 
1987, the cellar has produced a remarkable number of champion wines of which the Shiraz has been the 
most mightily acclaimed.  With its long, loose, medium-sized bunches of small, oval berries, ripening at 
about mid-season, the quality of  Shiraz depends to a large degree upon where it is grown.  Stellenzicht is 
Shiraz country.  Grown on the cool slopes of the Helderberg Mountain near the coast, this varietal yield 
outstanding, rich, deep-coloured Shiraz wine at Stellenzicht with a fruity character and a typical smoky, 
scented bouquet that sets it apart.  The 1997 Cape vintage was a cool, wet season when the grapes would 
not ripen.  Stellenzicht seems to have been one of the exceptions.  Healthy Shiraz grapes were hand-
picked at optimum ripeness, crushed and fermented on their skins, and after prolonged maceration, 
drained away and matured in French and American small oak barrels. 
 
DESCRIPTION 
COLOUR  Dense ruby, rich and intense. 
BOUQUET The nose is still a bit shy, but already evident are aromas of fudge and sweet 

vanilla from well-integrated oak.  Black pepper spiciness.  It seems as if the 
black pepper  Were milled directly into the glass!  Ripe, chocolaty 
blackberries and raspberries. 

TASTE Packed plum and berry fruit on the palate, supported by firm wood, acid and 
alcohol.  Ripe tannins, and a flavourful, lingering finish. 

 
MATURATION POTENTIAL 
All the fruit, pepper and spice that Shiraz posesses has been coaxed from the grapes as they are at home 
on Stellenzicht’s mountain slopes.  This young wine will develop even more complexity over time. 
 
VINTNER’S ADVISE 
The full-bodied character makes it a great partner to red meat, game dishes and grilled linefish.  An 
excellent red to drink on its own. 
 
ANALYSIS 
ALCOHOL 13.4    FREE SO² 40 mg/l 
RS  2.0 g/l    TOTAL SO² 78 mg/l 
pH  3.69    TA  5.8 g/l 
      VA  0.49 g/l 


