SCIONS OF SINAI — KRUMMELKLIP

Coastal Region

APPE I.I.ATIO NI Stellenbosch
BLEND: cabernet Sauvignon
W I N E M A K E RZ Bernhard Bredell

VINEYARD:

This vineyard which was planted in 2009 is located around 3 kilometres away
from the coastline, exposing the vines to a cooling ocean breeze. The soils are
comprised of decomposed granite light topsoil with uniquely scattered iron
ferricrete rock fragments throughout, resembling crumbs of rock or
‘Krummelklip” in Afrikaans.

VITICULTURE:

Viticulture is practicing organic and the grapes are hand harvested.

WINEMAKING:

The grapes undergo a long, slow fermentation in open vats. Most of the grapes are
destemmed leaving approximately 15% whole bunches. The winemaking style is
low-intervention, except carefully judged additions of SO2. Bernhard chooses
light pigeage with occasional pump-overs so as to not over-extract. The wine is
matured for 11 months in 225 litre old oak barrels on its fine lees.

WEBSITE: https://scionsofsinai.com/

This wine is suitable for vegans and vegetarians.
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BOTTLES VINTAGE
550

TASTING NOTES:

There is a lovely concentration of fresh black fruit
on the nose: crushed blackcurrant, black cherry
and a hint of blueberry. On the palate, the wine has
some subtle hints of charred wood, zippy acidity,
fine, silky tannins, rounded off with a long, cool
finish.



