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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C AT I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

De  Kl e i ne  Wi j n  Ko ö p (the  l i ttl e  wi ne  c o - o p)  sta r te d  o ut a s j ust a  fe w go o d  o ke s ma k i ng  a we so me
wi ne s wi th  c o o l  l a be l s,  c a l l i ng  i n  wi ne ma ke r  fr i e nds to  ma ke  e a c h ve r y l i mi te d  ba tc h  c uvé e .  No w i n
the  ta l e nte d  ha nds o f wi ne ma ke r  Wyna nd Gr o bl e r ,  the  r a nge  ha s ga i ne d  g r e a te r  fo c us a nd  d i r e c ti o n
wi tho ut l o si ng  a ny o f the  o r i g i na l  i r r e ve r e nc e  a nd  a dve ntur e .  G i ve n  Wyna nd ’s e xpe r i e nc e  i n  the
va l l e y,  Fr a nsc hho e k  i s be c o mi ng  a  b i t o f a  c a l l i ng  c a r d  but l i ke  i n  the  pa st the  “l i ttl e  c o - o p”
spr e a ds i ts ne t fa r  a nd  wi de  se e k i ng  o ut g r e a t g r a pe s a c r o ss the  be a uti fu l  a nd  va r i e d  te r r o i r s o f
the  C a pe  wi ne l a nds.

Grown on decomposed grani t e  and schal e  so i l s,  a  st ones t hrow away  fr om t he  cool  A t l ant i c  Ocean
W hol ebunch ferment ed i n open unt reat ed cement  t anks for  5  day s before  pressed of t o  3 00L
F rench oak bar re l s t o  mat ure  for  1 2  mont hs. Nat ural l y  whol ebunch ferment ed at  around 2 7 C for
about  5  day s, gent l y  punched down t wi ce  dai l y .  Y es, nat ura l l y .  Ver y  l i ght l y  oaked, si mpl y  a
st ruc t ural  component .

Beaut i ful  and de l i cat e  wi t h concent rat ed purpl e  and r ed fr ui t  on t he  nose , under l y i ng ear t hi ness
whi ch adds t o  t he  dept h. A  compl et e  wi ne  wi t h di st i nc t  e l egance  and l engt h on t he  pal at e . F i rm
st ruc t ure  and suppl e  r ound, present  t anni n.

W INEMAKER  W Y NAND GROBL ER
VARIET IES  1 00%  S Y RAH
AP P EL L AT ION  W AL KER BAY
F ORMAT  0.7 5 0L
CL OS U RE  NATU RAL  CORK
AL COH OL  1 4 .5 %
S U GAR  2 .6  G/L
TOTAL  ACIDITY  6.0 G/L
BIODY NAMIC  NO
VEGAN  Y ES
VEGETARIAN  Y ES
TOTAL  S U L P H U R  66 MG/L
CAS E  S IZE  6


