
2023

W E A T H E R  C O N D I T I O N S – Si mons ber g, Stel l en bosch

  FREQUENTLY  ASKED QUESTIONS:  

What does “S u lphu r Free”  mean?

T his me ans that we have n ot use d sul phu r in  the  

win em ak ing proce ss. I nstead,  w e used Honey Bush 

tan nins , a n atural  preservative an d an tiox idan t .

How i s that di �b���������������
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���$����������Sulphur”  as a 

descriptor?

T his  i s�����È�cer ent beca use the  lev els of sul phur are 

extre m ely low.  You naturall y can  have  sulphur ac tivities  

and produc tion  i n  wine mak ing, he nce why the  

descriptor of “N o Adde d Sul phur”  is use d. 

Why  i s the produc t called “Le Rose De May”?

M ay De  L enc quesaing  (owner of the  estate ) wanted a rose  

on the e state as  she loved the Cl assic Provencal  rosé s, so 
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AROMAS OF FRESH WILD STRAWBERRIES, CRANBERRIES AND SWEET SPICE FILL THE 

GLASS AND INSTANTLY RECALL THE NOSTALGIA OF SUMMER DAYS. THE PALATE IS 

LED BY A BURST OF POMEGRANATE, A FULL BUT VIBRANT MOUTHFEEL, AND A 

BEAUTIFULLY BALANCED ACIDITY. THE FINISH IS LONG AND LINGERING AND WILL 

KEEP YOU WANTING MORE.

• Winter was warmer and drier than usual.

• Coupled with a warm and dry spring, budbreak generally occurred around a week 
earlier.
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week of December led to more than a 120mm of rainfall.

• The late, unseasonal, rain and thunder caused a massive surge in vegetative growth 
which necessitated additional canopy management.

• The late surge in growth also slowed veraison and ripening down in the earlier 
varieties, resulting in a later than normal start to harvest.

• Moderate and dry conditions throughout January and most of February created 
perfect conditions for ripening, especially for our early varieties like Chardonnay, 
Merlot and Cabernet Franc.

• Almost weekly rain fell from the last week of February until the end of harvest, 
creating very challenging conditions for the rest of harvest.

• The team had to be adaptable to changing conditions and a lot of time was spent in 
the vineyard evaluating the ripeness and condition of the grapes.
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• The vintage saw one of the smallest crops in a decade.

• The grapes undergo gentle, whole bunch pressing at low pressure to achieve a lighter 
colour.

• The juice is naturally settled overnight, without the use of enzymes.

• The juice is then transferred to a stainless-steel tank where spontaneous 
fermentation (wild ferment) occurs between 16 and 19 ºC.
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undergoes malolactic fermentation, adding to the mouthfeel of the wine.

• Notably, there is no addition of sulphur at any stage of the process, instead a small 
addition of tannin is used to provide oxidative stability.

WINEMAKING

GRA P E V ARIETIE S

100% Syrah

P R O D U C T I O N

900 cases – 5,400 bottles

A N A L Y SI S

A l coho l : 13.57 % Vol. 

T ota l A ci d i t y : 4.9 g/L

pH : 3,52

Resi d u al Su gar : 3.1 g/L


