
KWV Abraham Perold Insignis 2011
Deep purple in colour, this Shiraz displays fresh upfront aromas of red berries along with white pepper,
spice and cloves, all integrated with a touch of dark chocolate, mocha and vanilla pod. On the palate it is
fleshy and juicy with bright fruit flavours and a powdery tannin structure. This classically styled wine has
a deep intensity and a pure seamlessness to it which cascades into a lingering finish.

Grilled meat, vegetable dishes, roast lamb and wild game dishes are ideal culinary partners to this wine
although it is just as fine when savoured by itself.

variety : Shiraz | 100% Shiraz

winery : KWV Classic Collection

winemaker : The Winemaking Team

wine of origin : Coastal Region

analysis : alc : 14.93 % vol  rs : 2.96 g/l  pH : 3.49  ta : 5.9 g/l  
type : Red  style : Dry  body : Full  taste : Fruity   wooded
pack : Bottle  size : 750ml  closure : Cork  

ageing : Enjoy now or cellar for eight to ten years.

Our Perold Insignis 2011 is the first wine to be launched under this label and
represents the pinnacle of Shiraz quality in South Africa. This is a modern Shiraz style
that is comparable in quality to the best Shiraz wines from around the world. 

Perold Insignis, like any great work, arose out of passion. Dedicated to
uncompromised quality, the winemaking team’s sole purpose is to express this vision
and passionate spirit with this flagship wine, named after Abraham Perold in honour
of the contributions and legacy he left not only at KWV but throughout the South
African wine industry.

in the vineyard : 
Vineyards
47% Paarl, 40% Swartland, 13% Banhoek

Vintage Conditions
The 2011 harvest in the Western Cape was warmer and dryer than normal, resulting
in lower yields, smaller bunches and consequently riper flavours. These seasonal
conditions produced sound, fully ripe and healthy grapes, with resultant wines rich,
soft and generous in flavour.

Treatment in the vineyards:
Most of these vineyards are dry-land farmed and have in common an elevation above
sea level of more than 200m. These vineyards are hand pruned to low bud numbers
and shoot thinned twice, by hand, to ensure good micro-climate conditions for the
grapes as well as to limit yield. This is important as full phenolic ripeness under dry
farmed conditions insists on low balanced yield-to-growth relationships. These
vineyards are tipped and leaf broken by hand again to ensure optimal sunlight
reaches the bunches. Careful tasting of each row as well as the monitoring of vigour
difference results in many subdivisions within each vineyard. These subdivisions are
then sampled and harvested separately and kept separate to be evaluated later in
the winery.

about the harvest: Each vineyard therefore may have 3-5 different harvesting dates. All
harvesting and sorting in the vineyard is also done by hand.
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in the cellar : 
Blended from handpicked Shiraz vineyards, which are dry grown and concentrated,
the grapes were hand sorted and cold soaked prior to fermentation, with a
percentage of whole berries in the ferment. After pressing, the wine was racked to
barrel for malolactic fermentation, which served to maximize the balance between
the oak and fruit. The wine was left on the lees until spring and racked again a few
times during its 20 months in oak barrels.

Maturation
An 85% portion of the wine was matured in French oak barrels and 15% in American
oak, for 18 months, in a combination of 300-litre and 500-litre barrels. At total 70% of
the barrels were first-fill.

Total  production
10 000 bottles

Bottl ing date
November 2012
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