Pinot noir 2017
Alcohol: 13.8%
Acid: 5.61
pH: 3.44
Residual Sugar: 1.85
Barrel Ageing: 9.5 months
Wooding: 100% 228L French oak barrels
Tight grain: 100%
French Coopers:
Francois Freres 100%
1st fill 30%, 2nd fill 23%, 3rd fill 30%, 4th FILL 17%
Yield: 6 tons / ha
Production: 322.58 cases
Fruit origin: Hemel-en-aarde Ridge 100%, Unirrigated La Vierge Vineyards
Release date: FEBRUARY 2018

GROWING SEASON
2017 was another unusually early and short harvest - almost exactly the same timing as 2015 and 2016. But as is wonderfully
the case with nature, the character of the 2017's is surprisingly different to the 2016's. For the winelands in general, the story
was of excessive heat and extreme dryness. But this was not the case for our appellation, the Hemel-en-Aarde Ridge. Close
proximity to the cool South Atlantic kept the maximum temperatures in line and we also benefitted from timely rain from the
southeast, which seldom reaches the warmer inland areas. January was quite a bit warmer than our long-term average (the same
as for 1998 and 2011) but it was not drier than average. And the crucial month of February was wetter than average without
being warmer - as was March. Our main dam was almost full at the end of harvest. A relatively warm December, followed by a hot
January was probably the main factor in making 2017 an early year. High humidity did create some anxiety - less over downy mildew
- more over oidium - so it will be remembered as a more challenging year than 2015, but the resulting wines for the classicists
and purists will perhaps be seen as more typical of our style.
Background
Tesselaarsdal was founded in 2015 by long-standing Hamilton Russell Vineyards employee, Berene Sauls. This wine is named
after the historic Overberg farming hamlet of Tesselaarsdal, not far from the Hemel-en-Aarde Ridge wine appellation, in which
Berene was born – a descendant of the freed slaves who were bequeathed the land by former East India Company settler,
Johannes Tesselaar in 1810.
Extreme care is taken to ensure this small-production, classically styled Pinot noir expresses the personality of the cool,
maritime, Hemel-en-Aarde Ridge from un-irrigated vines and its elevated, stony, clay and iron-rich soils.
Wine Description
Probably the best Tesselaarsdal to date, the 2017 has greater depth, structure and plushness of palate than 2016 (and
even 2015) without sacrificing the clean, lifted blue fruit that is a characteristic of the best Hemel-en-Aarde Ridge Pinot
noir. This is a wine with the tight minerality of the old-world and the pure sumptuous fruit of the new-world.
Trade: ZAR330.08 per bottle (incl VAT)
Retail: ZAR440.00 per bottle (incl VAT)
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