
 

 

    

SHIRAZ 2018 
Limited release, single-vineyard Shiraz, from hand-selected grapes from the 

foothills of the majestic Kasteelberg Mountain, Kasteelberg Shiraz embodies 

excellent craftsmanship that transforms the harsh Swartland terroir into the 

pinnacle of our winemakers’ art. 

Varietals: 100% Shiraz 
 

Production:  630 cases  / 3 780 bottles 
 

Wine of Origin: Swartland  
 

Technical Details:  Alc15 % • RS 3.4 g/l • TA 5.6 g/l • pH 3.39  
 

Source of Grapes:  The wine is crafted from the best block of a single vineyard, 
deeply rooted in decomposed granite soil, on the foothills of the Kasteelberg Mountain.  

 
Yields: Between 6 tons/ha  

 
Winemaking & Maturation: 

Once harvested, the grapes are hand-sorted and crushed into an open fermenter with up 
to 30% whole bunch fermentation. Cold maceration lasts for 2 – 3 days for colour and 
soft, supple tannin extraction.  Wild yeast fermentation lasts  7 – 8 days while being 
closely temperature controlled to stay below 25 - 26 °C with regular hand punch-
downs.  After fermentation, the wine is left on the skins for 7 – 8 days, for further 
tannin development followed by malolactic fermentation also on the skins. Using a 

traditional basket press, the wine is pressed into 300L new French oak barrels. After 16 
months of maturation in the barrels, the wine is racked, filtered and bottled. After 

bottling the wine is further bottle-matured for at least 6 months before release. 

 
Tasting Note:  

The Swartland terroir is home to rich, nuanced, silky Shiraz and the 2018 Kasteelberg 
Shiraz is no exception. Rich black fruit, liquorice and hints of spice charms the nose. The 

palate follows through with black currents and complex baking spice. Full-bodied and 
rich, the velvety tannin structure offers a long, well-integrated finish. 

 
Best served at 16 to 18 °C, this wine will greatly benefit from decanting  

if drunk within the first 3 to 5 years after bottling. 


