BOEKENHOUTSKLOOF

PORCUPINE RIDGE
FACT SHEET

Analysis:
PORCUPINE RIDGE Al 14.65%
Merlot 2009 pH 3.82

TA 4.7g/l

RS 3.6 g/l

Winemakers Comments:

As in previous vintages, a combination of three vineyard sights in Malmesbury, Wellington and
here at Boekenhoutskloof. Regular pump over/punch downs ensure great extraction and
resultant richness and weight. Eight months of French oak maturation followed by an egg white
fining prior to sterile bottling.

Tasting Notes:

Red berries on the nose with delicate ripe plum flavours on the palate. With the subtle use of oak,
this wine has an appealing balance between fruit and wood.



