
Wine Story 

The Swartland (Black Land) region of the Cape gets its 
name from the indigenous veld “Rhinoceros Veld” which 
has a natural dark shade. This region has been farmed 
since the early 1700, by free burghers who were settled by 
the Dutch East India Company to provide supplies for
the company’s ships sailing to the spice islands in the
east. Wild animals often preyed on the burghers’ sheep, 
and competed for food and water. This provided an
excuse to defy the administrators of the Cape, and start 
wine production in this region. The Jakkalsfontein 
vineyards are situated around a spring where, to this
day, the eerie evening calls of black-backed jackals can
be heard. Almost a certified old vineyard and looked
after by Rosa Kruger, these old, unirrigated bush
vines produce bunches of Shiraz grapes with small
berries, resulting in a concentrated berry and spice
laden wine with a long finish.

Winemaking info

The grapes were hand harvested in the 
Swartland dust - early morning in the 
second week of February. At the cellar the 
grapes were carefully sorted before
fermentation was allowed to naturally 
initiate in older french oak foudres. The 
ferment was punched down daily and pump 
overs were done as needed. The wine was 
basket pressed after 14 days on the skins and 
allowed to go through malo lactic
fermentation in 225L French oak barrels.
The wine was gently drawn off the lees
after malo and aged for a further 18
months before bottling unfined and 
unfiltered. This wine has had the benefit
of two years in the bottle prior to release. 

TASTING NOTE

Dark Burgundy in the glass. The nose as 
attractive notes of ripe black berries, 
hints of olive and savoury meat. Big and 
Taut tannin with dark sweet plums and 
liquorice core. Andoubtably Cellarable 
for 5 - 10 years.
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Cultivar

Shiraz

VINTAGE

2016

Wine of Origin

Swartland

Amount bottled

2020
Bottling date

20/07/2018
ANALYSIS

ALC 13,88
rs 3,7
ph 3,51
ta 5,9
va 0,7 


