JASPER RAATS WINES

THE SILK WEAVER

SANGIOVESE

TASTING NOTES

Aroma Profile

This wine is a rare Stellenbosch interpretation of the medium- bodied
Sangiovese grape. On the nose, the wine shows dark berty fruit and a warm
glowing hint of spice. Flavours abound displaying warm cedar wood, black
cardamom and a rich mulberry finish that lingers lusciously on the palate. Well-
rounded, grippy tannins make for a wine which is accessible now, but with
enough structure and balance to age and reward well in years to come.

Terroir

Rooted in the oldest viticulture soil in the world, it is made up of

decomposed granite on the lower slopes of the Helderberg Mountain. This

vineyard enjoyed the refreshingly cool breezes from False Bay (Atlantic

: Ocean) during the day and cool night air flowing down the mountain,

dims s foos Kl resulting in even ripening of the berries and good natural acidity. The macro
Jroser @ S climate is maritime, with cold wet winters and dry, warm summers.

SANGIOVESE

Viticulture

The two-hectare single vineyard vines are meticulously cared for by hand to
ensure maximum quality. Organic and biodynamic practices are employed,
which includes not using any pesticides, herbicides or chemical sprays. In
addition, farm produced compost, teas and biodynamic preparations are
employed. The fruit was hand-picked in small lug boxes and the crop was
reduced to ensure that only the perfect grapes were used for this wine.

Origin: Helderberg, Stellenbosch

Winemaker: Jasper Raats Vinification

Ale: 13.83% ; RS: 1.9 g/1; TA: 5.4 g/1; pH: 3.44 At the winery it was twice selected and sorted to ensure only the best berries
made it to the fermentation vessel. Extraction happens by way of pigeage, or
by hand punching down the cap of the fermenting grapes into the juice.
This is carefully monitored to prevent over-extraction. The wine was
fermented naturally or without the use of commercial yeast, no fining
agents, and no filtration. This wine was matured in French oak barrels for
15-16 months and is ready for drinking now but will continue to develop
over the next eight years. We recommend decanting the wine prior to
serving.

AWARDS
Tim Atkin 90 points
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