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Razvan Macici heads the team as Nederburg cellarmaster. He is supported by two winemakers who work closely

under his direction, They are Wilhelm Pienaar, who produces the red wines and Tariro Masayiti, who makes the

whites.

The Winemaster’s Reserve Collection

1 in The Winemaster's Reserve ensemble, named to honour

Nederburg's core super-p ium wines are acc

dition of winemaking
growing and winema

d and cellar skills.

every step of the win

world-class vineys

This wine is made entirely from Sk

The vineyards
The grapes were sourced from vineyards in the
i own on south-westerly f;

ville, Philadelphia and Stellenbosch regions. The
g slopes, some 60m to 80m abov he vines, grafi
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The winemaking

The grapes were harvested by hand and machine at 24° Balling during February and March. The froit was crushed

ess steel tanks at 2 or a period of two weeks. Upon

and fermented in temperature-controlled s

completion of malolactic fermentation the wine was matured in a combination of new-, second- and third-fill wood

for a period of 12 to 18 months.

Winemaker Palate A]cqbul
Wilhelm Pienaar A rich, full-bodied wine with 14,16%

ripe plum and dark chocolate
- flavours and a good tannic Residual sugar
Colour ) § 3,6 gr;lmw‘lilrcg
Dark ruby structure

. vH

Bouquet Food suggestions !;.(,
Aromas of ripe fruit and Excellent served on its own or with
berries, oak spice, cinnamon, ~ Mediterrancan meat dishes such Acidity
cloves and a hint of dark as spicy lamb, souvlaki or kebabs 5,3 grams/litre
chocolate as well as with traditional roasts, Extract

oxtail and barbecued steaks 31,7 grams/litre
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