
Alc % pH Ta g/L Rs g/L Certfication

14.7 3.56 6.78 0.69 NA

93

Collaboration is the fabric of this wine project involving a passionate
Napa grape grower, Ed Schulz, and two fanatical winemakers,
Marlize Beyers and Bruce jack. Planning spans oceans, continents,
decades and many late-night philosophical digressions. This is a
wine made from the best handpicked, top quality Coombsville fruit.
But drama, intrigue, challenge, ambition, idealism, heartbreak and
redemption so densely pack this winemaking journey as well. The
results is a shared vision of elegance, complexity, balance and a
new style of Napa red winemaking.

Winemaking

Varieties were destemmed, berry sorted and fermented separately
in 1-ton bins and stainless steel open top fermenters. We used 5
days of cold maceration prior to fermentation to absorb long chain
tannin complexes and stable colour from skins. To achieve this, we
gave the cap 2-3 manual punch downs / pump overs per day during
cold soak.

Once fermentation began we continued with 3 manual punch
downs a day and the wine was on the skins for 14 days in total prior
to pressing off.

Malolactic fermentation took place 100% in barrel, and Individual
components were racked and returned to the same barrels after
completion of malolactic fermentation. Maturation took place in the
same barrels – 16% new wood and 84% 2nd fill. 21 months in barrel
altogether. Individual barrels were tasted over the course of
maturation and the final wine was blended in June 2021.Un-fined,
no sterile filtration and bottled on the 24th of August 2021

Tasting note

From the superstar 2019 vintage, a very deep and dark garnet with
intense aromas of black cherry pie, mulberry and black pepper. In
the mouth, fresh, ripe, black cherry, wild strawberries and dark
chocolate with a juicy brightness thanks to fantastic acidity. The
tannins are silky and fine-grained, harmoniously integrated with the
perfumed aromas on the noses and palate, with a long and
lingering finish.

2019 - 52% Cabernet Sauvignon, 28%

Malbec & 20% Cabernet Franc 
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