MERLOT 2006

VINEYARD REPORT

CELLAR REPORT

BOTTLING DATE
ANALYSIS
TASTING COMMENTS

14 and 8 year-old vines trellised on 5-wire Perold. Excess crop and green
grapes removed twice before harvesting. This allowed for easy ripening of the
fruit, resulting in maximum concentration of tannin and colour. Summer
pruning for correct light exposure and canopy density was also done.

Hand picked grapes. Fermentation took place in Roto-tanks and upright
fermenters with the aid of selected yeast strains. Temperature maintained at
25 - 30C.The wine was racked and returned once daily, followed by two pump
overs per day. Matured for 15 months in French oak — 10% new.

October 2007 RELEASE DATE: February 2009

Sugar: 2.2 g/l Alcohol: 14.0 vol. % pH: 3.46 Total Acidity: 5.70 g/l

An elegant wine with black cherry aromas, complemented by hints of coffee
bean and dark chocolate. Well balanced, with silky tannins and a smooth
finish.
BAR CODE: BOTTLE 6002083 000063

6 X 750ML 16002083 000664

12 X 750ML 16002083 000060

Peperboom Merlot

WINES OF ORIGIN SIMONSBERG STELLENBOSCH

KNORHOEK ROAD - P.O. BOX 210 - STELLENBOSCH 7599 - SQUAFRICA
TEL: 021 — 888 4600 - FAX: 021 — 888 4601 - E-madtheim@delheim.comWebsite www.delheim.com

Reg. No. 1963/003130/07

DIRECTORS: MH SPERLING, VH SPERLING & NV SPERLING-THIEL



