ESTD 1692

A
NEETHLINGSHOF

ESTATE WINE

SHORT STORY COLLECTION

MARIA

This wine highlights the story of Maria Marais, the resourceful and feisty young
widow who took over the building of the Estate’s manor house after the death of
her husband Charles, in 1813. The home was completed the following year and
is now a national monument.

NOBLE LATE HARVEST | 2025
Certified Old Vine Vineyard wine planted in 1986

e THE WINEMAKING
The grapes were hand-harvested on May 10th, 2025, at 38.5° Balling by our vineyard
team and placed into small crates. The whole bunches were then loaded into the
press and pressed over a two-day cycle. After pressing, the juice settled overnight
and was inoculated with a pure/commercial yeast strain. A portion of the juice
underwent barrel fermentation in second-fill 300L French oak barrels at 14°C.
Fermentation was halted by means of thermoflash (pasteurization) at specific
RTTTORT CONTTR alcohol and sugar levels. The wine did not undergo malolactic fermentation and was
STELLENBOSCH left to age. Bottling occurred on July 11th, resulting in a total production of 2,578
bottles (375 mL).

MATURATION POTENTIAL
Ready to enjoy now or can be matured for another decade.

FOOD PAIRING
Excellent served on its own or with strong cheeses, fig preserve and nuts.

MARIA

CHEMICAL ANALYSIS

- Alcohol: 10.26% by volume
= Residual sugar: 179.6 g/
Total acidity: 12.0 g/l
N ' Volatile acidity: 1.90 g/l
NEETHLINGSHOF pH: 3.47
. Total Sulphur: 257 mg/|

*Strict VEGAN guidelines were adhered to during the entire farming and
winemaking process
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