Klein Constantia 2010- Small Yields, Big Quality

Vintage 2010 has been an unbelievable learning curve. From the late rains in 2009, wind during
flowering in October and the double rainfall in November through to the incredibly hot, dry month
of February, we knew we were going to be tested. Coupled with our ongoing changes towards more
sustainable viticultural practices (i.e. no herbicides, less pesticides and fungicides, full cover
cropping, no-till and no chemical fertilizers) these conditions resulted in a magnificently small crop
and a harvest that just flew by.

Despite the inconvenience to the farm resulting from such a small crop, there are severa positives
that can be drawn from the situation, most importantly an increased understanding of our soils and
individual vineyard blocks. Their requirements in terms of nutrients and whether or not they arein a
state of balance, is now without question known to us, whereas previously it was uncertain. This
enables usto tailor specific viticultural practices for individual blocksin the future.

We look to 2011 with a sense of excitement, and as | write this are in the throes of implementing
strategies to improve next year s yields whilst mai ntaining the high level of quality which has been a
feature of this year s crop.

KC RANGE (our second label made from bought in grapes).

K C Sauvignon Blanc

Long hours of travelling dusty back roads has paid
dividends with this year s KC blend. From four very
different but equally exciting vineyards in the Hemel and
Aarde Valley, Bot River, and Elgin plateau comes a firm,
juicy, classic Sauvignon. With aromas driven by zesty
citrus notes, and a full, mouth-watering palate this is a
wonderful example of how multi-layered Sauvignon £
Blanc can be.

Peter Davison, one of the growers from whom we purchase
Sauvignon Blanc for the KC brand.



KC Cabernet Sauvignon Merlot

It is hard to believe that are now in th® gear of production of this
blend, and every year | like to think we refines@mewhat. For the last
three years we have sourced the Merlot componemh fa very
promising vineyard on the Elgin plateau which béaefrom the high
altitude and later harvesting date mainly as alregwcooler night time
temperatures. Its vibrant fruit and fresh acidibynplements the warmer
Helderberg Cabernet Sauvignon component of thedblen

KC Cab/Merlot...only the best!

KLEIN CONSTANTIA ESTATE RANGE

Klein Constantia Sauvignon Blanc

The small crop made amends with wonderfully headttig levels,
low juice pH and fruit maturity at a low balling weh has resulted
in a textured, aromatic Sauvignon Blanc with a nmatkealcohol
level of 13,5%.

What impressed me most about this year’s fruit wesmazing
mineral character. This is the direction in whickduld like to see
our wines proceeding. Not all showy aromas, but pakate depth
and complexity. This wine is a sleeper, and willdoe to set down
for a few years in order to savour its true potnti

Perdeblokke Sauvignon Blanc grapes arriving at
the weighbridge

Chardonnay

Over the last few years we have been in the prooésshasing out

Chardonnay plantings in favour of Sauvignon Blanc.

Given the slightly warmer 2009 winter and poor danty, our remaining

Chardonnay vineyards did not produce much crop haivest. With the

success we've enjoyed from our Klein Constantiat BNCC, we have

taken the decision to use what little Chardonnaylpced from now on for

this express purpose. Partially barrel fermenteek tmatured for almost a
year on its lees, it is a classically styled bubblgh the emphasis on
richness and palate weight. For those who enjariaiuss style of MCC.

Young vines growing at 350m altitude
on the Klein Constantia vineyards



