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Tasting notes 2008 vintage:

« Chardonnay

e Sauvignon Blanc

e Chenin Blanc

« Rose

« Cabernet Sauvignon
 Pinotage

e Shiraz
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Chardonnay 2008

Wine of Origin Coastal Region

Blend:

Chardonnay 100%

Production:

10,000 cases of 12

Grape source:

100% Perdeberg area in Paarl

Wine analysis:

Alc: 14.0% « RS 3.9 g/l « TA5.9 g/l » pH 3.64

Winemaking techniques:

Grapes were hand harvested at full ripeness. After pressing
and settling, the must was inoculated with South African
yeast. 15% of the wine was fermented in small American
oak barrels, the remaining wine was fermented in stainless
steel tanks. After fermentation all the wine was placed in
stainless steel tanks, lying on the lees for 4 months with
regular stirring. Fined and filtered before bottling.

Vintage conditions:

The growing season was cool with lower than average
temperatures, good winter rainfall and a long growing
season. Average yield was 8 tons/ha. Grapes were healthy
and showed excellent phenolic ripeness, producing lower
alcohol levels than typical. Excellent colour intensity and
expressive fruit characters.

Wine description & food pairing

This refreshing style of chardonnay is made with a touch of
oak for added complexity and richness. Melon, tropical fruit
and citrus aromas, a rounded palate with butterscotch notes
and prominent fruit flavours. A versatile wine that will
complement virtually any food. Serve chilled.
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SAUVIGNON BLANC
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Sauvignon Blanc 2008

Wine of Origin Coastal Region

Blend:

Sauvignon Blanc 100%

Production:

7,500 cases of 12

Grape source:

From the Perdeberg region in Paarl

Wine Analysis:

Alc 12.5% « RS 3.4g/l « TA 6.6 g/l » pH 3.46

Winemaking techniques:

Grapes from vineyards situated in the Perdeberg Hills area as
well as from a premium vineyard in the cooler climate
Phisantekraal (Durbanville) area. Average production was 7
tons/ha. The grapes were regularly tasted to ensure optimum
flavors at harvest. After pressing and settling, the must was
inoculated and fermented over 22 days in stainless steel tanks
at 13° centigrade. The wine was fined and filtered before
bottling.

Vintage conditions:

The growing season was cool with lower than average
temperatures, good winter rainfall and a long growing season.
Average yield was 7 tons/ha. Grapes were healthy and
showed excellent phenolic ripeness, producing lower alcohol
levels than typical. Excellent colour intensity and expressive
fruit characters.

Wine description & food pairing:

The MAN Vintners Sauvignon Blanc has a lively bouquet of
fruit reminiscent of pineapple and limes with a flinty touch. A
refreshingly crisp Sauvignon Blanc that goes well with an
afternoon lounging in the sun. Good with sushi, fish dishes
and salads or simply as an aperitif. Serve chilled.
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CHENIN BLANC
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Chenin Blanc 2008

Wine of Origin Coastal Region

Blend:

Chenin Blanc, 100% free-run juice

Production:

20,000 cases of 12

Grape source:

100% from mostly dry-land, bush vines in Perdeberg region
of Paarl

Wine analysis:

Alc 13.5% « RS 4.8 g/l « TA 7.0 g/l » pH 3.30

Winemaking techniques

Sourced from various vineyards in the Agter-Paarl region.
Mostly un-irrigated, older (15 years+), bush-vine (un-trellised)
vineyards with low yields of 6,5 tons/ha. Only free-run juice
used in producing this wine. After settling the must was
inoculated and allowed to ferment over 20 days in stainless
steel tanks at an average fermentation temperature of 13°
centigrade. The wine was left on its lees until bottling for
richer mouth-feel.

Vintage conditions:

The growing season was cool with lower than average
temperatures, good winter rainfall and a long growing
season. Average yield was 8 tons/ha overall, with the Chenin
Blanc coming in at 6,5 tons/ha. Grapes were healthy and
showed excellent phenolic ripeness, producing lower alcohol
levels than typical. Excellent colour intensity and expressive
fruit characters.

Wine description & food pairing

Tropical fruit, guava and melon aromas, crisp and bold sweet
citrus backed by refreshing acidity and minerality
characteristic of our coastal vineyards. A versatile food wine
to go with most poultry, fish and salad dishes. Also fabulous
as an aperitif for a hot summer afternoon. Serve chilled.
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Rosé 2008

Wine of Origin Coastal Region

Blend:

Pinotage 100%

Production:

1,500 cases of 12 (first release, limited volumes)
Grape source:

100% Perdeberg Hills in Paarl

Wine analysis:

Alc 13.0% « RS 2.9 g/l « TA 5.9 g/l * pH 3.25

Winemaking techniques:

All bush vine (un-trellised) vineyards grown without irrigation in
mainly Malmesbury shale soils. Grapes were hand-harvested,
then destemmed and crushed. After 3 hours skin contact in the
press, the juice and skins were gently pressed and fermented
at cool temperatures in stainless steel tanks. The wine was left
on it's lees for 2 months, then fined and filtered before bottling.

Vintage conditions:

The growing season was cool with lower than average
temperatures, good winter rainfall and a long growing season.
Average yield was 7 tons/ha. Grapes were healthy and showed
excellent phenolic ripeness, producing lower alcohol levels
than typical. Excellent colour intensity and expressive fruit
characters.

Wine description & food pairing:

This first release of Rosé from MAN Vintners has a pale
salmon pink colour with aromas of cut summer fruit and
strawberries. On the palate the wine is crisp and refreshing
with red berry fruit flavours and a hint of sweetness. A
refreshing rosé well suited for sipping on a hot summer’s day.
Pairs well with most light dishes. Serve chilled.
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