Wine of South Africa

TASTING NOTES
La Brune 2017 is the best vintage we have produced. There is a great balance between
power, intensity, elegance, perfume and purity. These types of proﬁles rarely come around.
La Brune 2017 has a beautiful freshness on the nose. The proﬁle has moved more to orange
peel and perfume (on the nose) and moved away from being red-fruit focused. Palate wise,
there are just so many layers. These include tightness, linear, chalk, minerality, fresh tannin
and a layer of some white strawberries and cherries, with a hint of forest ﬂoor.

VINTAGE NOTES
With 2017 being the third vintage of the drought this had a signiﬁcant inﬂuence on the
proﬁle of the wines. Dry conditions during the growing and ripening season sent the vines
into survival mode. As a result, it was not about the fruit, but rather about pushing its roots
as deep as possible into the soils. This created an intense concentration in the berries with
silky tannin, high acidity and pure fruit. The proﬁle of the wine is more perfume and orange
peel on the nose with a chalky, mineral core on the palate and some red fruit on the side.

VINIFICATION
Dry conditions created extraordinary concentration, but also allowed nice early picking. PN
667 made up 90% of the blend with a 10% dash of PN 777. The proﬁle on PN 667 is more to
the perfume orange peel side with chalky, mineral notes on the palate whereas PN 777 adds
the ﬂesh to the wine with beautiful red fruit of strawberries and cherries. Due to higher
concentration than usual whole bunch fermentation was increased from 30% in 2016 to 60%
in 2017. This moved the proﬁle of the wine away from red fruit to perfume and citrus notes
and obviously added some fresh tannin to enhance the mineral, chalky palate. This will also
enable La Brune 2017 to age really well. Twenty-four days cold soaking on both clones was
applied. The tanks were kept below 5°C before fermentation. CO² was blown into the tanks
twice daily to keep the tanks as fresh as possible, but also to infuse the tanks with ﬂavour.
Each day we achieved a little more colour, ﬂavour and structure. As soon as spontaneous
fermentation took over, the tanks temperature was increased from below 5°C to around
30°C to allow the natural yeast to really get going. Extraction during this period was achieved
by climbing into the tanks twice daily and walking through the tanks. This is a traditional
method to obtain the softest extraction without crushing the whole bunches on the bottom.
Only in the last 30% of the fermentation is crushing of the whole bunches allowed. Crushing
of the whole bunches allows the increase of the sugar concentration in the fermentation
tank which prolongs the fermentation time and really makes the yeast work hard and suﬀer,
which gives great character to the wine. As soon as fermentation is ﬁnished, a soft pressing
was done. Wine is settled for one week in stainless steel tanks and taken to barrel. The 2017
vintage was again aged for 12 months in 300L barrels made in Mercurey exclusively for La
Brune by my 'brother' and great French winemaker Bruno Lorenzon. All barrels are
'untoasted' allowing the barrel to preserve the beautiful proﬁle of the wine. This gives the
wine purity, freshness and a tight linear proﬁle. After racking and blending of the barrels, the
wine was allowed to settle naturally and was bottled without ﬁning or ﬁltration.

ANALYSIS
Alc Vol% = 12.5; RS g/l = 2.1; T/A g/l = 5.7; V/A g/l = 0.65; pH = 3.53
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