
JOURNEY’S END V3  
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100% Shiraz BLEND COMPOSITION 

ORIGIN W.O. Stellenbosch 

IN THE VINEYARD The Grapes were picked from block 13 which rests in a relatively exposed area of the farm with sweeping South 

Easterly winds creating shorter canopies and smaller, more concentrated fruit. Block 13 is situated 130m above 

sea level on a Tukulu dominant soils with small fractions of the Glenrosa soil type. Glenrosa has inherently lower 

fertility also affecting the canopy height and influencing fruit concentration. 

 

TASTING NOTES An expressive aromatic delivery of redcurrants and violets with white pepper and notes of dried coriander. This 

wine showcases its carbonic component which adds an element of playful candified fruit while softening the 

tannins for easy drinkability. Generous oak aging in larger format barrels allows the vineyard character to shine, 

with great natural acidity and a silky long-lasting finish. Already drinking well. Best drunk now and until 2029.  

 

WINE ANALYSIS Alcohol: 14.5 %   

Total Acidity: 5.75 

g/l 

pH: 3.53 

Residual Sugar: 3.54g/l 

IN THE CELLAR 90% of the grapes were stored overnight in the cold room before being hand sorted and destemmed. The whole 

berries were cold soaked for 4 days before being inoculated. Fermentation lasted 20 days between 18 – 25˚C.   

10% of the grapes were subjected to a carbonic fermentation and were added to stainless-steel tanks still attached 

to the stems, an anaerobic environment was created by filling the remaining tank space with carbon dioxide gas. 

Our carbonic fermentations make use of indigenous yeasts and ferment at higher temperatures. 

All components were barrel aged for 15-months in 10% new French oak, 10% new American oak and the 

remaining 80% matured in older barrels. Larger format barrels are also used to lessen the oak impact and 

promote fruit intensity. No fining or filtration was done to wine to keep it as natural as possible. 

 

 


