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TYPICAL SWARTLAND STYLE RED.

ALL MY WINES ARE ADDRESS SPECIFIC, FROM A UNIQUE TERROIR OR APPELLATION AS THE FRENCH CALL
IT. BLACK WAS MY FIRST WINE, THE FIRST VINTAGE WAS 2008. OVER THE LAST +/- 20 YEARS,
PIONEERING WINEMAKERS, HAVE BEEN MAKING WINES WITH A COMMON STYLE AND
IDENTITY IN THE GREATER SWARTLAND REGION. FOR THE LAST 13 YEARS BLACK HAS BEEN A
PART OF THE SWARTLAND STYLE IDENTITY DEVELOPMENT. BLACK IS A BLEND OF MOSTLY SYRAH(+/-70%),
ASSISTED WITH CARIGNAN FOR BALANCE, ACIDITY AND COMPLEXITY. BLACK REFERS TO A RED WINE
FROM THE SWARTLAND, AS “SWART" TRANSLATED IS BLACK.

THE LABEL - THE 2018 VINTAGE RELEASE MARKED THE RETURN OF OUR FIRST LABEL PRODUCED.
A SLIGHTLY MORE ADAPTED VERSION OF OUR MAIDEN LABEL OF BLACK BACK IN 2008.
THE LABEL WAS A BLANK BLACK LABEL, SIGNIFYING THE NAME AND ORIGIN OF THE WINE.
WHEN OUR LABEL CHANGED THE FIRST TIME IN 2016 TO THE NEW ART-LABELS, LIONEL SMIT AND
DECIDED TO PAINT IT BLACK DUE TO THE NAME. BOTH 2016 & 2017 WERE PAINTED ACCORDINGLY.

THE END RESULT WAS INCREDIBLE IN TERMS OF ART... BUT IN TERMS OF THE WINES THEY WERE DEPICTING,...
A BIT MORE CHALLENGING. ALL OUR OTHER REDS ARE PAINTED IN CAREFULLY SELECTED COLOURS
REPRESENTING THE FRUIT PROFILE OF THE WINE. WITH THE 2018 VINTAGE WE HOWEVER DECIDED TO
GO BACK TO THE ROOTS OF THE AHRENS FAMILY WINERY AND RE-CREATE THE OLD BLACK LABEL.

THE 2021 BLACK IS THE 4TH VINTAGE UNDER OUR MODIFIED ORIGINAL LABEL.

TECHNICAL DETAILS:
INTENSE SORTING PRIOR TO PARTIAL DESTEMMING WITH 20-30% SELECTIVE WHOLE BUNCH

COMPONENTS. OPEN TOP NATURAL FERMENTATION. ONE DAILY PUNCH-DOWN AND
PROLONGED POST-FERMENT SKIN CONTACT UNDER CO2 PROTECTION.
15-18 MONTHS PARTIALLY IN 300L FRENCH OAK BARRELS(NEW AND OLDER UP TO 5 YEARS)
& POST BLENDING IN 1900L FRENCH OAK FOUDRE.
VINEYARDS :  FIVE OLDER SWARTLAND VINEYARDS OF
WHICH THREE ARE IN THE NORTHEN PAARDEBERG

AND THE OTHER TWO NORTH AND EAST
OF MALMESBURY.

SOIL: DECOMPOSED GRANITES AND
FERRICRETE IRON-RICH SHALES.

GRAPES :  +70% SYRAH WITH +30 CARIGNAN
ALCOHOL: 13.5% BY VOL

RESIDUAL SUGAR: 1.8 G/L

PH: 342
blac! TOTAL ACIDITY : 5.7 G/L
TOTAL SULPHITES :  +80 PPM AT BOTTLING W
08
TOTAL PRODUCTION : 1803 x 750mt / 40 x 1500mc o120
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