
 
Our Walker Bay Pinot Noir  is the shadow of our best vineyards , bearing perhaps not the same 
gravi tas, but a level of qual ity and personali ty that distinguishes the Hemel -en-Aarde and its 

surrounds. It  i s a wine made from younger vines, vineyards on the lower slopes, and other 
engaging si tes in the vicinity.   
Farming these vineyards has guided us in terms of their individual strengths and limitations. 
The younger vines are from vineyards that could in t ime provide the best qual i ty of a l l , 
however at this stage they are more preoccupied with a f li rtat ious, fru i t assert ive character with 
more complex ity to come. The vineyards on the lower slopes grow with a l it t le more vigour as 
their accessibil ity to water and nutrients in the soi l becomes easier. Depth of f lavour 
accumulates as you move up  the slope with the cool , superior condit ions of our area  playing the 
common thread between al l the vineyards.  
 
T A S T I N G  N O T E S  
Perfumed layers of red frui ts; the warm, rich spice and woody notes mingle with earthy 
mushroom and dried flower characters. The generous and pol ished palate is gripped with f ine, 
chalky tannins. Ripe raspberry fru it  provides some flesh to the mid palate , with long savoury 
l iquorice flavour in the finish.  
 

A N A L Y S I S   Alcohol by volume  13.4 % 
    Total Acidi ty  5 .8 g/l 
    pH    3 .46 

Residual sugar  2.1 g/l 
      

L O C A T I O N  &  C L I M A T E  
The main vineyard contingent s to this wine l ie mostly on the south -facing, mid slopes, but 
includes lower parcels from the northern slope, in the porphyri tic Granite soils of the Upper 

Hemel-en-Aarde Valley  and the Bokkeveld Shale soils of the Hemel-en-Aarde Ridge. These 

appellat ions range from 4 to 8 km in proximity to  the Atlant ic Ocean . The climate is cool and 

temperate, where para llel mounta in ranges channel the southerly oceangoing winds through 

the appella t ion during the summer. These  southerly winds in turn create regular sea mists and 

overcast  condit ions , moderat ing the temperatures in t he va lley. The annual ra infa ll is 850mm, 

with 50% fa ll ing in the winter months (May – August) . 

 
A P P E L L A T I O N  Wine of Origin WALKER BAY 
 
S O I L  Decomposed Granite over red clay subsoi l . Clay-rich Bokkeveld shale. 



 
A S P E C T    South-East , South-West & North facing. Slopes of 10-12% 
 
T R E L I S S I N G  7-wire Vertical  Shoot Posit ioning (VSP) with movable wires  
 
A G E  O F  V I N E S  5 -  23 years 
 
P R U N I N G   Cordon and Single Guyot 
 
V I N E S  P E R  H a  3333 -  5000 
 
A V E R A G E  Y I E L D  3 .8 – 7 .7 tons/ha (26 - 52 hl/ha) 
 
2 0 2 4  V I N T A G E  
Growing Season & Harvesting 
The peerless 2024 vintage has a close resemblance to a warmer 2017, characterised by its 

f lawless ripening condit ions, bringing depth to the wines without being overbearing. The most 
important precursor was having a decent and uninterrupted winter, seeing ample ra in early on 
and the lowest average temperature since the winter of 2016. Ideal dormancy e nsures good 
fert i li ty in the vines and even budding come springtime. Budding was fa irly early due to the 
early winter, with the f i rst Pinot Noir vineyard starting on 22 August and the last start ing on 4 
September (Sandford ’s cooler southern slope) . There was plenty of ra in early on in September, 
compounded by the infamous f lood that hi t the Hemel -en-Aarde on 24 September, delivering 
over 400mm of ra in in 48 hours. Besides the extensive damage to roads, bridges and the course 
of the Onrus river, the vineyards did not see any damage or disease as the temperatures were 
st i l l too cold for mi ldew. The ra ins had dissipated by November, though the water sodden  soil  
and f ine weather fuelled the vegetative growth in the vines and the f lowering was excel lent . The 
f ine weather continued, turning to some warm days in the high 20’s (°C) as veraison was 
f inishing. There were no major rain events approaching harvest and the preceding few weeks of 
warm weather ensured that tannin ripeness was optimal . The harvest  dates for  our single  Pinot 
noir vineyards, Windansea and Seadragon, were fa irly normal (12 & 13 February respect ively) , 
despite the early start to the season, and the length of ripening was enough to develop layers of 

complex flavour. The length from the middle of f l owering to harvest  was 101 days for 
Seadragon and 98 days for Windansea.  The Pinot Noir for this cuvée was harvested from 
various parcels from 26 t h January to 1 s t  March . 
 

WEATHER DATA RESPECTIVE TO VINTAGE SEASONS 

 
    

 

 2020 2021 2022 2023 2024 

DORMANCY / WINTER (June - August)      

Rain (mm) 202 348 277 235 280 

Average Temperature (°C) 13.6 13.5 13.2 13.7 12.9 

Accumulated Chilling Portions (Dynamic Model) 28 33 45 35 39 

 
     

VEGETATIVE GROWTH (September - December)      

Rain (mm) 233 200 197 152 378 

Average Temperature (°C) 16.8 15.9 15.7 16.6 16.4 

Growing Degree Days units (°C) 884 790 765 874 830 

 
     

RIPENING (January - February)      

Rain (mm) 99 46 20 92 51 

Average Temperature (°C) 20 19.8 20.6 19.9 20.6 

Total hours over 30°C 26 12 57 27 38 

Growing Degree Days (°C) 637 614 663 616 667 

 



Winemaking 
The grapes are packed in to large -surface area crates to l imit pressure on the bunches. The 
day’s harvest is cooled down overnight to 8ºC in the winery’s refrigerated cold room. The 
bunches are sorted on a conveyor, destemmed, and fal l direct ly to the fermenter  (with no 
crushing) . No sulphur is  used in the winemaking unt il  af ter  malolact ic fermentat ion , a llowing 

diverse micro-organisms from the grape itself to f lourish unrestra ined in the  spontaneous 

fermenta t ion . Some parcels a lso contain a  discretionary p ercentage of whole bunches together 
with their stems. Cold maceration ensues for 5 to 7 days at 8 to 10°C. All  parcels are fermented 
with indigenous yeasts, and only pigeage (punching down) appl ied for extract ion. The wine 
spends approximately 20 - 25 days on the skins before pressing. After pressing the wine is 
racked and left to complete i ts malolact ic ‘fermentation’ and maturat ion in barrel  on i ts lees. 
 
Maturation & Bott ling 
Matured for 11 months in barrique (228L) barrels produced in Burgundy and custom made for 
the various vineyards. Tighter gra ined oak is preferred for subtle f lavour, with longer seasoning 
and slower, lower temperature toasting. New oak comprises 9%.  The wine is racked to sta inless 
steel  tanks for another 4 months of élevage. No fining, coarse f il tration and a sulphur 
adjustment before bottl ing. 
 

B O T T L E S  P R O D U C E D    2 3  4 0 0  x 750ml  
 
B O T T L I N G  D A T E     1  A p r i l  2025 

 
C E L L A R  D O O R  P R I C E    R 350.00 
 
B E S T  D R I N K I N G     Now –  8 years 


