
Dear Friends and Wine Lovers

                          Finally:  Spring has sprung the grass has rizz  or so they say 
The coming 2009 harvest will be our 12th, not counting the couple of barrels made the previous year.  It has been a real learning curve, [image: image2.jpg]


with many gratifying moments as well as disappointments. 

All things considered, making wine is not a bad way to make a living.  One of the most enjoyable aspects of the job is having time alone in one’s cellar and tasting through a few barrels. By the time one comes out, the world seems to have taken on a completely new dimension and generally more positive. All in moderation of course.
With spring finally arriving, wines from the last season start to awake from their winter sleep. This is particularly true to wines that may not have completed malolactic fermentation before the onset of winter, and which in our case takes place in barrel and generally takes a few months to complete. This is also as a result of the more traditional method of making wine which I will refresh your memory as to what this means further on in the newsletter.  It is always difficult to know exactly how wines are until the wines have completed their malolactic fermentation, racked and had time to settle. Having now completed this, the 2008 vintage starts to show its potential. The 2008 vintage was characterized by a slightly cooler ripening period with a sprinkling of rain which has resulted in wines with more elegance and less tannins. The later ripening cultivars appear to have benefited from a longer dryer ripening period, in particular Cabernet Sauvignon, so this is one to look out for in a year or two.  With the occasional shower in January and February this was a perfect year for noble late harvest.  I realise now why it is generally an expensive wine. Lots of work, few usable bunches and even less juice. However the result is something very special and I am really looking forward to its release in December. It has a wonderful liveliness on the palette with out the associated clawing of some dessert wines.
Traditional wine making is a slower process than the more commercial techniques used. The yeasts that are used to ferment the grapes are wild or natural, and take slightly longer to complete the fermentation process. A more gentle fermentation process. We also use open tank fermentors as [image: image3.jpg]
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opposed to closed tanks with a manual “piage” as I am demonstrating. Willie, however, is my trusted cellar helper and is the main “piagee”. Again more manual but more gentle. Added to this we add minimal sulphur to the wine, do not filter and use a basket press. All small differences but which add up to wines which are special. 
This year was the first time that our wines have been submitted to the influential American publication Wine Spectator. All our wines did well receiving 85, 86 and 87 points for the Blueish White, Blueish Black and Cabernet Sauvignon respectively.  91 for the Penny Black was particularly gratifying as this is not something that occurs that often for South African wine  and the scores for the Blueish Black and Blueish White exceptional in relation to price.
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For those of you, who have already been to the cellar I look forward to seeing you here again and to those who have not, please come and visit.  I have enclosed an order sheet with a 10% discount for wines ordered before the 15th of December. 

Cheers

Nick and the Post House Team
www.posthousewines.co.za
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                2008 Price List and Order Form  

           Name:        …………………………………………………..

           Address:   ………………………………………………..

             …………………………………………………

             …………………………………………………

             . ………………………………………………..

             …………………………………………………

           E-mail: …………………………………………………

                                                                                                          Per Bottle
           Case  ´6 
                         Quantity

Post House Penny Black 2006     wines         
                R120.00
          R720.00           
              
Full bodied blend of Cabernet, Merlot, Shiraz 

and Petite Verdote

Will keep for 9  years. 
91 points Wine Spectator  2005




Post House  Cabernet Sauvignon 2005                                        R95.00
         R570.00           


Full bodied rich wine. Concentrated ripe fruits. 





Will keep for another 9 years. 





Post House Merlot 2006



                 R95.00
        R570.00


Well structured richly flavoured wine. 





Will keep for 7 years.    




Post House Chenin Blanc 2007                                     
                 R65.00
        R390.00

Dry fruity and zesty wine. Full mouth feel to 


  


be enjoyed with food.  2002 Trophy Wine Medalist




Post House Blueish Black    2007                                                   R45.00           R270.00

Full bodied red wine of Shiraz , Pinotage, Merlot,

Cabernet Sauvignon. Soft tannins for easy drinking

86 points Wine Spectator  2006
Post House Bluish White      2008                                                   R40.00            R240.00

Crisp blend of  Chenin Blanc and Sauvignon Blanc 

Tropical nose with a hint of grassiness   

Post House Noble Late Harvest 2008     500ml                               R95.00
         R570.00                  

Available end December
                                                                                       Total




Cheques payable to Post House Vineyards cc.

Bank: FNB  Branch: 200610  Stellenbosch     

Account no:  62010615245

R45.00 delivery (6 case)   Gauteng, Kwazulu Natal  door to door  

Free Delivery                    Cape Town  Boland

