
Dear Friends and Wine Lovers

What’s in a name:  It’s colourful and wonderful 
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Well, if it feels like only yesterday that you received an email from Post House, believe it, a year has already passed. All the more reason to pull the plug on all those irritations in life such as cell phone calls at lunch time, 5 minute Verimark adverts (the ones telling you how to loose that excess) and unsolicited emails. LOL. Its time to open a bottle of mouth watering Treskilling Yellow 2008. A colourful name for a colourful wine and which seems apt for the interesting names which we find at the farm and what the Post House stamp theme offers up. We have a Pirate (the nickname given to one of our employees) as well as a ‘Tros’ the nickname given to our main vineyard hand which translates to ‘a bunch of grapes’ (see below)
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The 2009 harvest season turned out to be the mother of all seasons. This was if you were able to escape the fires and smoke that caused havoc in the vineyards close to the mountains. Fortunately for us we were far enough away to escape any damage. Apart from this the weather was as ‘good as it gets’ for a great harvest. The best that I have experienced since my first harvest in 1996. It was a cooler than average spring and a cool early summer slowed down ripening, which was good for flavour accumulation and concentration.The wine from this year will be stunning and this is already proving itself with the 2009 Sauvignon Blanc which has already been released. 
We pride ourselves in aiming for the stars when it comes to the quality of our wine. This year with the release of the John Platter 2010 it has been a fantastic surprise to receive stars a plenty for Post House.  4.5 stars for the Penny Black, Chenin Blanc and Cabernet Sauvignon as well as 4 stars for the Shiraz, Merlot and Treskilling Yellow, this has been great recognition for the effort [image: image4.jpg]. Helderberg FiresaOQ "



that goes into the wine.
As mentioned we have just released the Treskilling Yellow 2008, a Noble Late Harvest made from Chenin Blanc. The name refers to a printing error on a Swedish stamp. The normal three skilling stamp is coloured green while the eight skilling stamp was printed in yellow. However, due to an unknown error (but most likely the three skilling plate was accidentally replaced by an eight skilling one), the three skilling stamp was printed in yellow, creating the Treskilling Yellow Stamp. The only known copy of the Treskilling Yellow was discovered by a schoolboy named Georg Wilhelm Baeckman in 1886 while going through his grandparents' attic. To this date, this is the only copy known in existence and is worth about $80 billion/pound by weight - one of the most expensive objects in the world! 
The grape berries were hand selected over a three week period. Only grapes which have been shrivelled by the Noble rot ‘Botrytis Cyneria’ were selected. The grapes are crushed and left on the skins for 3 hours. The must is fermented using natural yeast’s, which occur naturally in the vineyard. The must ferments at around 17(C-19(C. The wine is left on the lees and then these lees are stirred into the wine (called batonage) initially once a week, and then every third week during the first six months. The wine was in barrel for 19 months. There was no fining or filtration before bottling.  

No Post House Treskilling Yellow was produced in 2009 as the conditions were not conducive to its production
.    

It offers up honeyed tropical fruit, dried apricot, honey, orange marmalade, pineapple, and buttered nut-like scents. In the mouth, it is full-bodied sweet and powerful with refreshing acidity and massive concentration. Classic rich mouth, reminiscent of Sauternes. Enjoy now or keep for up to 8 years.  
So wind the year down with a bottle of the best and enjoy with your favourite Blue Cheese or Crème Brule
Until the next time ‘Vive hodie’ - Live today (not tomorrow)
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 Cheers

 Nick and the Post House Team
 www.posthousewines.co.za
 unsubscribe
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                2009 Price List and Order Form  

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

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

                               …………………………………………………

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

	Wines


	Per Bottle
	Per Case (6)
	Quantity

	Penny House Penny Black 2007

Full bodied blend of Cabernet, Merlot, Shiraz ,Petite Verdot and Chenin Blanc   Will keep for 9 years

(91 points – Wine Spectator 2005 vintage     4.5 star Platter 2006 vintage)
	R120.00


	R720.00
	  



	 Post House Shiraz 2006                                                                   
Powerful and opulent. Orange chocolate on the mouth

Platter : 4 stars Platter
	R95.00
	R570.00
	

	Post House Cabernet Sauvignon 2007
Full bodied rich wine. Stunning. Concentrated ripe fruits.

Will keep for 9 years.  4.5 stars Platter 2006 vintage
	R95.00
	R570.00
	

	Post House Merlot 2006
Well structured richly flavoured wine. For the serious Merlot drinker.

Will keep for 7 years. 4 stars Platter
	R95.00
	R570.00
	

	Post House Chenin Blanc 2008
Complex, dry, fruity and zesty wine. Full mouth and rounded palette.   
4.5 Star Platter    2002 Trophy Wine Medallist  

	R70.00
	R420.00
	

	Post House Sauvignon Blanc 2009
Fresh melons, gooseberry and crushed green apples

Zesty long finish on the mouth 
	R60.00
	R360.00
	

	Post House Blueish Black 2008
(86 points – Wine Spectator 2006 vintage)

Full bodied red wine of Shiraz, Pinotage, Merlot, and Cabernet Sauvignon.

Soft tannins for easy drinking.
	R50.00
	R300.00
	

	Post House Blueish White 2008
(85 points – Wine Spectator 2007 vintage)

Crisp blend of Chenin Blanc and Sauvignon Blanc. 

Tropical nose with a hint of grassiness.  Great for the summer 
	R40.00
	R240.00
	

	Post House Treskilling Yellow 2008

Stunning wine. Concentrated flavours of dried peach and honey

4 stars Platter
	R120.00
	R720.00
	

	Total : 
	
	
	








