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Pinot noir
ESTATE WINE OF ORIGIN – HEMEL-EN-AARDE VALLEY
SOIL: Low-vigour, stony, clay-rich, shale-derived soil
ALCOHOL: 14.11%
ACID: 6.00 g/l
PH: 3.54
RESIDUAL SUGAR: 1.9 g/l
BARREL MATURATION: 100%
BARREL AGEING: 10 Months
MALOLACTIC: 100%
1ST FILL: 42% 2ND FILL: 43% 3RD FILL: 15%
WOODING: 100% 228 liter French Oak Barrels
TIGHT GRAIN: 100%
FRENCH COOPERS: 64% Mercurey, 36% Francois Freres
TOASTING: 54% Medium, 45% Blonde, 10% Medium Long
YIELD: 3.03 tons/ha, 18.76 hl/ha
PRODUCTION: 3485 cases of 12 bottles equivalent

Release date – February 2016

Growing Season
2015 was an extraordinary vintage - unlike anything we have experienced before. It started a full 2 weeks early and finished
over a period of 4 weeks (on February 20th) instead of our customary 7 weeks. The grapes were extremely healthy with thick
skins and an unusually low juice content and the resulting wines are fuller and more sumptuous and concentrated than the
2013's and 2014's. Full ripeness was achieved surprisingly quickly and this happened despite the average maximum
temperatures for the crucial months of Dec, Jan, Feb and Mar being lower at 24.95 Centigrade than our long term average of 25
Centigrade. This makes 2015 cooler than the celebrated 2013, 2012 and 2009. Another previously un-experienced feature of
2015 was the very high yeast conversion rates of grape sugars to alcohol. This was an industry wide feature and 2015's, to be
phenolically ripe, needed higher alcohol levels. A much drier and slightly warmer Spring than usual, in part accounts for the
early harvest, combined with a drier and slightly warmer than average January. The harvest period had just over half of the
average rainfall for the period. Greater sunlight intensity in the build-up to harvest also sped things up. 2015 was the first
organic harvest (with some biodynamic features) for us and we have been thrilled with the results in our wines. We simply feel
much better about what we do and we have been brought even closer to our all important vineyards. A logistically challenging
but excellent vintage.

Wine Style
Our low-vigour, stony, clay-rich soil, cool maritime mesoclimate, naturally tiny yields of well under 35 hl/ha and our
philosophy of expressing our terroir in our wines – give rise to a certain tightness, tannin line and elevated length to balance the
richness and generosity of our Pinot noir. Our Pinot noir is not overtly fruity, soft and “sweet” and it generally shows hints of
that alluring savoury “primal” character along with a dark, spicy, complex primary fruit perfume.

All Hamilton Russell Vineyards wines are grown, made, matured, bottled and labelled
by Hamilton Russell Vineyards on the Hamilton Russell Vineyards Estate
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