ANTHONIJ RUPERT

LORMARINS ESTABLISHED 1694

ANTHONIJ] RUPERT MAIN BLEND 2015

AVERAGE TEMP: 18.9°C

RAINFALL: 895.5mm

HARVESTING BEGAN: 29 January 2015

HARVESTING ENDED: 5 March 2015

ORIGIN OF FRUIT: Franschhoek

SOIL TYPE: Decomposed granite

YIELD: 8ton/ha

CULTIVAR(S): 41% Cabernet Franc, 32% Cabernet Sauvignon, 27% Merlot

IN THE VINEYARD: The 2015 vintage was our driest and earliest harvest in a very long
time, with a resultant small crop, very healthy harvest with low disease stress. With the
absence of the usual heat waves in most regions, cooler than usual weather in February
was ideal for ripening and harvesting. Lower temperatures at night during this time
contributed towards good colour and flavour particularly in red cultivars. Temperatures
escalated again during March, which led to the harvest ending approximately two weeks
earlier than usual in most regions. Promising grape analyses with low pH plus good
acidity and sugar levels, indicated high quality wines to come from this vintage. Smaller
berries coupled with moderate temperatures during the harvest time led to good colour

and intense flavour in this year’s red wines.

VINTAGE NOTES: The vineyards for this specific blend were chosen from our best
sites at L’Ormarins in Franschhoek. The decomposed granite from L’'Ormarins vineyards

facilitates richness, fullness, and a darker fruit profile.

WINEMAKING: Grapes are picked at optimal ripeness in small 18-kg lug boxes, and
then transported to the winery in refrigerated trucks. Once at the winery, the grapes are
stored in our cold room at 5°C. This brings down the temperature of the grapes,
ensuring only firm and cool grapes go onto the sorting line, preventing oxidation and
juice loss. The bunches are destemmed, and the berries are sorted with an optical sorter,
scanning, and Sorting berries for premium color and size. Fermentation happens in 10-
ton French oak fermenters and in 225L French oak barrels. The time on the skins lasts
between 21 and 32 days. Malolactic fermentation occurs, and aging is completed in a
2251 French oak barrel with 80% new oak used in combination with 20% second-fill
barrels. Components from each of the different vineyard blocks are made and aged
separately for the first 16 months. Careful barrel selection and blending follow to ensure
optimum consistency and quality in the final blend, which is then allowed a final six-
month barrel maturation. Bottling is done after 24 months of total barrel maturation,

and then finally, allowed extensive bottle aging before release into the market.

TASTING NOTES: Richly seductive with its mélange of black fruits, spice, tobacco leaf,
and a captivating floral hint on the nose.

Those same opulent berry compote notes are apparent in the mouth: raspberry, blue, and
black berries with some violets and nutty spice reminiscent of toasted pecans and
hazelnuts. Taut, focused, and reflective of an excellent vintage, the wine has yet to unfurl
and show its true colours. It's harmonious, graceful, and richly textured, with a lovely oak
platform, but it'll benefit from more aging to reveal its full complexity. Long, impactful,

and memorable flavour.

Alc: 14.5% | TA:5.7¢/¢ | RS:2.3g/¢ | PH:3.57 §
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