Klein Constantia Harvest 2009- The BI G one

Winter rains arrived late in 2008 delaying the onset of vine dormancy and
| the plant s cycle for the oncoming season. When the rain finally did fall, it
il made up for the delay in terms of volume bringing the annua rainfall
« 3 figure up to 2000mm. Cool, wet conditions well into August resulted in a

# delayed budburst and summer only really arrived towards the end of
December.

: In an effort to drain excessive soil water and so
{ reduce vine vigour we decided to allow weed
| growth in the vineyard this year. Not pretty, but an
effective strategy. The resultant reduction of plant
vigour alows more sunlight into the leaf canopy [4%
thereby initiating the formation of berries for the [ 1
following harvest. Aside from indirectly reducing

o g w. | vigour in the vines, the weeds use up a fair amount
of moisture from the upper soil layer thereby reducing humidity and incidence of
botrytis rot, so not only do we avoid using herbicides but fungicides too.

, , . . ) “Weeds: we re-Ilearnmg -
The downside to our new biologica approach in the vineyard was that when the hot and to lovethem.

dry wesather arrived towards the end of February, the weeds were not able to be killed
by spraying, and so continued to compete for soil water with the vines, but thanks to carefully timed
applications of water, the vines were able to function right through to harvest.

Whilst late spring and early summer were essentially cool months, we experienced very warm temperature
spikes in late February and early March. (The rainfall figures since January are a fraction of the long term
average.). The effect will be seen mainly on the white wines which seem to be showing very rich, full bodied
characters, with wonderfully low pHs and excellent acidity.

Another feature of the dry, warm ripening phase was the exceptional health of all the fruit coming into the
cellar this year. In a normal year we lose approximately 5-10% of the fruit to either botrytis or sour rot, but
this year | think | might have seen a handful of rotten berries the entire
season. Wonderful!

In the cellar this year we have been fortunate to have a wonderfully
eclectic team of winemakers. Reginald van Wyk is the resident stalwart
and junior member of the team. His weekends are generally spent
representing our provincia and national judo team or training for the
Two Oceans and Comrades marathons. He can polish off abox of rusks
aday, no problems.

Garden acraea butterfly which is common
to the peninsula.



From California we were visited by Jessica Tarpy who assists in the production of
some of Napa s most sought after wines. She did not leave before making a giant pot
of Gumbo and her mom s award-winning kiwi fruit bread pudding. We waited until
almost midnight to tuck in, but it was worth the wait! From Ribeira del Douro come
Francisco Barona and Beatriz Rodero  both Bordeaux trained oenologists who
seamlessly combine theoretical knowledge with an amazing appetite for physical
work. Weve had a few memorable Paellas with them so far, but according to
Francisco (or Paco as we call him) the best is yet to come. Local flavour has been
provided by recently graduated Beyers Oosthuizen (who as a paediatrician, did
locums in Holland to pay his way through Elsenburg College), and the irrepressibly
cheerful and solid Matt Day.

A new management structure in the vineyard sees Stiaan Cloete s appointment as

viticulturist and Floricius Beukes as farm manager. Both have spent two year stints A Silver tree (Leucodendron
working in the winery, so understand the importance of each decision taken in the  argenta) growing on the contour

road above the Riedlina block.

vineyard. Their use of precision viticultural methods such as infra-red photography to
demarcate areas of similar ripeness within blocks at the time of harvest has been instrumental in maintaining
the style and quality of our wines.

Harvest being the intense period that it is, having a team of such
fantastic winemakers and vineyard specidists working in concert
heightens the experience somewhat. 2009 will be remembered for
more than just the great quality fruit.

A sneak preview of thisyear sefforts

MCC: 100% Chardonnay. Components in both barrel and tank at the moment. Acidity is fine and minerally
with desirably neutral character. Already showing very good structure and a minerally backbone.
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ﬁm’* % Chardonnay: Due to our preference for sauvignon blanc in the replanting
2 | program, chardonnay does not occupy as much vineyard land as it once did.
| That said, we remain focused on making a fresh, yet complex style of
j chardonnay, and this year the date of harvest was perfectly timed. Precisely
§ cordoned sections of the various chardonnay blocks were harvested and whole
| bunch-pressed. Fermentation took place in approximately half barrel and half
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" Ml tank. So far the wine shows elegance and delicate floral aromas, but most
Chardonnay grapes ready for importantly fine acidity and areally long, complex finish. We have inocul ated
crushing the barrel components for malolactic fermentation, but not the tank fermented

component as we want to retain its vibrant, fresh character.

Sauvignon blanc: From our range of different vineyard sites at Klein Constantia we have such a spread of
sauvignon blanc styles in the cellar this year. From piercingly mineral, austere (the Perdeblokke s current






