
This Syrah was made in memory of Angela of Bengal, a freed 
slave who was granted a farm in 1690 and who subsequently became 

South Africa’s first female winemaker. The land originally tended by 
Angela and her family on the slopes of the Simonsberg is now a part of 

Boschendal. 

Vintage: 2015
Variety:  100% Syrah
Wine of Origin: Coastal Region

Harvest: 
The 2015 vintage was an earlier than usual harvest due to the 
warm, dry onset to the season, and resulted in full, rich and ripe 
bunches with small concentrated berries. It is recognised as one 
of the best vintages in decades at Boschendal.

In the Vineyards: 
100% Shiraz — 50% from a top quality vineyard on the Boschendal 
estate, and 50% from a vineyard in Stellenbosch, believed to be 
one of the oldest Shiraz vineyards in the country. 

As with all good wines, vineyard management is crucial for top 
quality. These vineyards are managed meticulously including 
shoot-thinning, sorting, and crop reduction. Leading up to 
harvest, the leaves were broken to ensure optimal sunlight 
penetration into the canopy for ripeness without overexposure.

Vinification:
After hand-harvesting and de-stalking, the fermentation lasted 
for 14 days at 25–26°C. After fermentation, the wine was left to 
macerate on the skins for one week to maximise the extraction 
of ripe, round tannins and colour, before being pressed. The wine 
aged in first-, second- and third-fill barrels for 18 months and the 
final blend consisted of 30% new barrels.

Winemaker’s Tasting Notes:
The wine expresses itself with pronounced dark berry and black 
fruit, framed with white floral spice and subtle notes of underlying 
violets. The oak spiciness reveals itself later and complements the 
initial expressive varietal characteristics. The focused palate and 
dense yet finely elegant tannin structure are followed by a rich, 
fruit density on the mid-palate. Overall, this is a wine with depth 
and complexity, and the seamless integration allows for excellent 
drinkability.

Ageing potential: A Shiraz with good ageing potential, the Vin 
de Memoire Syrah 2015 is a fine example of the potential that old 
vineyards have to offer.

Technical Analysis

Alc:  14%

RS: 3.0 g/l

TA: 6.3 g/l

pH: 3.5

Vin de Memoire Syrah


