BOSCHENDAL

Boschendal 1685 Merlot

Vintage: 2021

Varieties: 100% Merlot
Wine of Origin: Cape Coast
In the Vineyard:

The grapes originated from various
Stellenbosch and Elgin and, when
profiles ‘pTov1de the inherent nuances f

igh-quality vineyard sites around
lended, these specific vineyards’
r the character of this wine. The

vineyards rangegqm age from 7 to 25 years old and were planted on a
variety of soils. Shoot thinning, bunch thinning and green harvesting were
all done in the vineyards to promote tannin ripeness and maximise the
fruit aroma expression.

The vineyatds were handficked during the early mornings in March, and
all the grapes and bunches were sorted in the vineyard to ensure that no
green or unripe berries reached the winery. A further berry sorting was
done at the winery just after crushing to ensure that only the most perfect
berries reached the fermentation tanks.

Vinification:

After hand-harvesting and destemming, the berries were mechanically
sorted to remove any green and to allow only clean and healthy berries
into the fermentation tank. Fermentation took place in stainless steel
tanks and every vineyard wasfandled differently to promote its individual
unique natural terroir expréssion.

Extended skin maceration was practiced on some of the wines originating
from more robust soils. Wines from cooler-climate vineyards will go

":fithr\o\lgh malolactic fermentation in stainless steel to promote the

eXpresswe blueberry notes associated with these sites and also to bring
freshness to the mid-palate. The wine was aged in 100% French oak 300L
bar,réls. 20% New wood.

Wmemakers Tasting Notes: . * & * +
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*ﬁ’(’)lour Intense deep ruby red colour s 8 P o .".‘

»bn ttle nose: Blueberrw red che-rry and plum \mth,hlnt of.Eplce from

?k g. Rich red cherry,sblueberty dnd pluWﬁmt of dark
chodolate. Good fruit intensity. - Rich-red: ueberry and plum
notes with a hint of dark chocolate. Good fruit intensity

Palate: palate- M"red g;&r%nﬁblum notés Elegant cool climate style,
good fruit mte@ty and length-Rich red cherry plum and pronounced ripe
mulberry flavours. An-elegant-cool-climate style of wine with intensity of
fruit and length. Good natural balance between primary fruit aromas,
colour and structure extraction, rounded and mtegrated by subtle oak

aging from 300 litre barrels. £, g .
Ageing potential: The multi-layered comp}eXIt’ of thiswine will develop
over the following threg to seven years.. —

Technical Analysis:
Alc: 135%vol | RS:35¢/1 | TA:59¢/l | pH: 3.5
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