
BOSCHENDAL CECIL 
JOHN RESERVE SHIRAZ 2012

The wines shows an immensely concentrated nose, filled with dark black 
fruit and hints of white floral spice. The palate stays focused thanks to a 
lovely dense tannin structure, only revealing very little of its huge poten-
tial at the moment.

Spur pruning began in mid-July, followed by shoot thinning in mid- Octo-
ber, which left an average of two to three shoots per spur. This exercise 
was repeated in early December, when excess shoots were removed. 
Leading up to harvest the leaves were broken to ensure enough sunlight 
penetrate the canopy without the grapes being over exposed

The grapes were harvested on the 7th and 8th of March, with sugar levels 
around 24.9° – 25.2° Balling.

The fermentation lasted for 14 days, at a temperature between 25° to 26° 
C. After fermentation the wine was left on the skins for one week before 
being pressed. The wine went into 1st, 2nd, 3rd and 4th fill barrels. The final 
blend consisted of 10% new barrels, 20% 2nd and 3rd fill and the rest older 
barrels
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TECHNICAL DETAILS
GRAPE VARIETY : 100% Shiraz

Alc: 14.95 % vol

RS: 2.9 g/l

TA: 5.58 g/l

pH: 3.72

TASTING NOTES

YOUR ONE STOP WINE SOLUTION


