
Seriously Cool Cinsault 2016 by Waterkloof

Our Cinsault is known as COOL because we recommend that you enjoy it at a lower temperature
(around 14°C) and because it stems from the cooler Helderberg region. We also describe it as SERIOUS
because it ensures a well-structured, memorable length in the mouth. The old bush vines give rise to a
soft balanced tannin line and elevated length. This wine is playful in its aromas with pronounced cassis
tones. Furthermore, a combination of blackcurrant, candied orange zest, violets and spices can be
appreciated on the nose. In the mouth cassis fruit dominates with some spiciness to it, which is
complemented by soft tannins that develop effortlessly. This wine can be enjoyed on its own but also
pairs well with a variety of dishes, especially with pigeon.

Pigeon

variety : Cinsaut | 100% Cinsault

winery : Waterkloof

winemaker : Nadia Barnard

wine of origin : Stellenbosch

analysis : alc : 12.2 % vol  rs : 1.8 g/l  pH : 3.75  ta : 3.9 g/l  
type : Red  style : Dry  body : Medium  taste : Fruity   wooded
pack : Bottle  size : 750ml  closure : Cork  

ageing : 

Drink within 2 years.

It ’s  Real ly Al l  about the Vineyards   
Cinsault has been growing in Southern France for centuries. In the Rhône and
Languedoc regions it is primarily used as a supporting agent in red blends, especially
Châteauneuf-du- Pape, to add spice and aromatics whilst mellowing out harsh
tannins.

But perhaps its most important role in wine history took place in South Africa, where
in 1925 it was crossed with Pinot Noir by Stellenbosch University Professor A.I. Perold
in an attempt to create a unique South African varietal, which today is known as
Pinotage.

in the vineyard : 
The Cape did not experience a very cold winter in 2015, with near perfect days
lingering at 20°C. The evenings were cold but not excessively so. We also experienced
the driest winter to date with half the normal rainfall. Budburst took place at the
beginning of September which was definitely earlier than usual. It was a proper
spring with lots of sun warm temperatures. We started picking a week earlier than
last year (which was already early). A lot of the producers were significantly down on
crop yield (some even up to 50%). Fortunately our biodynamic vines have a deep root
system (approximately six metres deep), compared to conventional vineyards (digging
only one meter deep) and we were not down on yield by too much. With the berries
being very small this year the flavours were fantastic.

in the cellar : 
We follow a traditional, minimalistic approach which means that we interfere as little
as possible with the winemaking process. This allows the flavours prevalent in that
specific vineyard to be expressed in the wine. To achieve this goal the whole bunches
are carefully sorted and via gravity, placed in our wooden fermenters. Alcoholic
fermentation starts spontaneously inside the berry from the naturally occurring
yeast. After around 3 days of this intracellular fermentation the grapes are punched
down twice daily with feet to ensure that the berries are broken slowly and softly and
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not over extracted. The wine is kept on the skins for a minimum of 30 days. ‘Powered’
through gravity alone, the wine runs down to a tank below. The remaining berries, fall
into the basket press where they are gently pressed. The soft pressing and the free-
run are then placed together in second and third fill 600L French oak barrels to finish
malolactic fermentation and the wine is then aged for 11 months. This wine
expresses the grapes in their purest form and no fining agents were added. Only
sulphur was added and no other additions, such as tartaric acid or enzymes were
allowed.
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