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ROCK CYCLE

clements, processes, and agents
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~“molten rock beneath
Earth's surface

Volcanic/ Igneous
when magma / lava
cools ¢ solidifies 2
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deposited weathered
material mixed with
organic matter



. AUSTRALIA > MORNINGTON > RED HILLS>REI] IR RN MIR s
SOUTH > KAYES VINEYARD - =~ oo 0

"By .N_rc_,Bouch_ardl, 31

’ Kayes* Vmeyard is planted on rQﬂ voICanlc

~ ferrosols**, some of the most, distinctive Sorls of
the- Mornmgtan Peninsula. Farmed from ancrent ,

~ volcanic activity, theSe iron-rich, free-draining sonls
‘encourage deep root penettétrcrﬂ-and naturally/ '

:and\rolllng hill$ of Red H|II South, they promote.,
Iong, even growing season that preserves

~ freghness while allowmg ﬂEWOUI'S to de\/elop
gr;r'iualiy '

iz **/ fers solz/

b

“The combmatlon~ef vd\eanlc b
“soils and the cool maritime- B
% g\g‘clrmate produces wines of 7
':"..'remarkable precisionand
Jenergy, Kerr Greens) A\ s S
Messire Pmot Norrfrom R
Kayes V|neyardare noted for G
their vibrant naturat acidity, - |
lifted aromatics and refined
structure Rather than -
power, these wines express
purity, elegance and a clear

sense of place QAL
:3 ¢ ~Ag .

moderate vine vigour. Combined with the elevatlon ,

. 3 '_ \j g 3 b S '.}' " g ‘- P ;~‘\'... v '.“. ’
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AUSTRALIA>VIBTDRIA>YARRA VALLEY>UPPER e a8
| YARRA VALLEY > GEMBROOK HILL VINEYARD . - © ==

By Nlc Bouchald A it
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The vmeyards of Gembrook* Hiﬂ are planted on red

volcanlc loam in the Upper Yarra ‘Valley These

ancnent volcanic soils are relatlvely fertile. yet .

exceptionally Well dralned ‘meaning. vinés must

stifl work hard to access maisture throughout’ o R R
_ .|~ growing season. The combmatlon of volcanlc soils T o LT
N A% a_n&the cool Upper Yarra cli’mate encourages slow b Eqstine 4N
Wk, balanced Figeninglt (s 1% S, (U T BT T e

. a H° 9
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(- onfdgembrok/,

o : R PR ,\/\z ¥y Dirr
Fhese co'ansliti‘oné"{oné}stently ,
| preduce wines with-purity, - !
|- tension. and aromatic lift. 2025
':",.'JKM Pinot Noir offers bright
“natural acndlty anngsMe flnely
detailed fruit, creating a wine -
that is tlghtly S’i:ructured in.:
youth yet capable of evolvmg b
beautifully with bottle age. The = -
style is defined by elégance, R
perfume and pristine rather
than rlchness (



BRAZIL > RID GRANDE. DO SUL > SERRA GAUCHA> VALE - A
DOS VINHEDDS DO > SANTA LUCIA VINEYARD . -~ .;
< By AludesP Neto ‘ S R Wt

‘Santa Ldcia Vlneyard is plantegon basaltlc or|g|n

soilsin Brazrl's Vale dosVinhe 0S*. Formed from A .
ancient volcanlc basalt, these clay Ioam sorls grefe b g
scattered with' pEbb]ES that’ pror;/note exceﬂent i "
;dralnage while retammg sufﬁcr.ept moisture to 7
sustain the vines throughout the growmg season. .
~This tomblnptlon naturally,,moderates vine vigour, o5k

3 encourages deep rootlng and SUpports oon5|stent g i
rlpenmg in the reglon shumld cllmate‘ B P AT
P e POV, ¥ j‘ : _.N, /
ﬂ" N p “ \ A y e S : 't

5 S 8 el RVl s KLY i ) S ARV '.j%.gf‘ b
o fyaligaz vipedus/ s A T R T8 W) kg FORAC
NS Y 4 5 % [.x . 2 ] ‘ A ¥ o \ \-}?ﬁ‘ ',' __y(e'-'

. ~ 9 /";-/\A; (’ ':Q‘ 5 {

“The mteraétlon bétweeh\basaltlc S

- sojls and clay-loam contrlbutes to’ ';‘ E
wines of concentratlon ‘balance and
’Iongewty Pizzato Vinhas e Vinhos*’

1 DNASS Merlot f{rom Santa Lucia
:vmeyard devehops fipe, expressive .
fruit su pported py vfhrant freshness,
refined tannms and a subtle mineral.
character. Naturally low yields further
enhance depth arrd complexuty, :
resultung in‘an elegant Merlot W|th
structure and excellent ageung
potential.
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ALTO ELQUI E;. Vi fuig T

CHILE > COQUIMBO > ELqur VALLEY > ALTO EL[[UI o SR 3
3 WA[]AR VINEYARI]S 2% Iy N by | |
By Br uno A1 1as

-

The vineyards sugplylng Waqar Plsco. are planted on L
- rocky alluvial soils in Alte Elqui, corﬁposedof stones, =
' sand and extremely low levels of organic matter. These: *; _
poor, free- dralnlng soils naturally restrict vine vngourL AR SR
encouraging deep root systems in search ofmolsture '
* Combined with the region's lnteﬂse;desert conditions
and dramatic duurnal temperatdre varratlon they create ' 6
an ideal enwron;rpent for produclng hlghly concentrated : W
M.uscat fruut £ SRR R T AN A 4t

A ~

- A "y S TR Tl
4 The Moscatel Rosada grown on
~ these rocky alluvial sqils' produces
a PRisto of remarkable aromatic - ‘
 purity and precision. Low vine
vigour concentrates ﬂoral and
*. citrus aromas while preservmg
. freshness, resultlng\/a spirit that
s |ntensely~perfumed yétreﬁned ,
Waqar is recognised forits = -« |
\ elegance expressive floral - | oz ol
character and exceptlonal balance - OE --
] showcasmg the unlque terrolr of V\ A QA R R Rl

AItoEIqw P T T e T Y



SOMOS DE CHOAPA
CHILE > COQUIMBO > CHOAPA VALLEY > S0MOS A0S SRRTRA £ ¥
 CHOAPA > LEGADO VINEYARDS -+ R L

ByBrunoAnas Jax R N e AN Y TR G A

”” > . b2 5
\ @ o 5 , . ,: S \ &

Legado ongmates from vmeyards in Somps de Choapa './,»L,;.f
‘where rocky alluvial and-colluvial sa’ls provide excellent
' dramage and naturally moderate V|neV|gour Comblned PN .
with the region's semi-arid climate and the coollng R O
influences of both the Pacific Ocean 9nd the,Andes,  * e
; these condltlons promote slowfeveh.npenmg whrle/

_ preservmg freShness aromatlc i’ntensrty and balance
. Therockyalluvialand = "4
— colluvial soils of Somgs de . R
~ Choapa contribute to a | ;
-~ distinctive style: of RiscoM, . R

Iendlng structure tensuon RN
' and remarkableflnesseto mm ARy <

. _the Moscatel Rosadg)&ather At B
~than emphasmnngflchni}ss e '
~alane, Bou Barroeta N 2 : 5
\ Legadodlsplays freshness ' ~ 4
“precision, and adry, "
; gastronomlc proﬁle, wrth 2
‘vibrant floral éromatlcs !
supported bye)qpeptlona]
purity and I|ver natural “"‘”,“,",‘, 3
acidity. ¢ 7 A7 s
.. y ¥
’ #‘.; ‘ X ) \ ~ :
e b ’ i
oY ; Ve : /
: . Table 8
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'ACONCAGUA VALLEY
CHILE > AI:[INUAGUA REGIUN > ABDNCAGUA VALLEY >
<, IJCI]A > SENA VlNEYARD S HARY £ 4R

By Bruno A1 1as

h...

Sefa* comes frorp Chlle S Aconcagua Valley, where the |
‘ vrneyard sits on. a ‘complex matrix cﬁ colluvlal granltlc'
* and alluvral soils. This combination brmgs together
fractured rack, transported slope matenal and l'IVEI'
influenced deposrts creatrng vanatlo,n in dramage

-~
n

A~

; depth and vine vigour across the site. Theresultisa

layered soil proﬂle that suppofté both concentratlon

and{eﬁnemen% NN S

l‘ ¥ -

- , ¢ ; .‘ _"
-7 ~ .

\ v ON ’ A .'v\\a e o

: ,‘_'Sena isa Bordeaux |nsp|red blend

~ shaped by the warmth of mland

Acoricagua and‘the cooling. f«?i.f

~ AP

influence of the; Andes ™S oA

complex soils contrlbute aromatrc ‘

' lift, freshness and. fayered

._structure, helplng the wine .
“balance rlp‘e dark Fruitwith -
~elegance, fine tannrns and long

: agelng potentlal Itis one of Chlle S
“most eelebrate;l fine wines, known -

- for combining. power Wlth

precrsron TG S R SR B
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.-ByChongPan SR

YINCHUAN- %, s -

CHINA > NINGXIA > HELAN M[IUNTAIN EAET FOOTHILLS >

<, YINBHUAN*~> FAMILYESTATEVINEYARB' AT A ‘

¥
L d

-~

The Family Estate Vlneyard Iles |n.the Helan Mountaln A

‘ East Foothills, where aeolian sandﬁgraveiﬂsmls

- dominate the landscape Sdandy loam mixed wrth-gravel '

and pebbles provndes exceptlonal dramage while thé
soils are naturally low in‘organic’ matter and rich. in

 calcium carbonate. Deep’a”UVIa«LdEQOSItS washedfmm3" '
‘the Helan Mountalns create a V\/ell dramed yet cnmplex <

rooting environy ent, encouraging vines to establrsh
de.ep root syst ms |n search ofwaten and nutrlen‘ts

-

, 3 2 q ) i Y
. . . ) ) X
l" a 2 P
a4 M

—

.\»} ‘&

o These free- dralnlng calcarebus LR b e
~ soils naturally restrict ving vugbur bl %2
resulting in lower yields and Lt NEAA) '
concentrated fru1t Grave‘l Store& ]
warmth durlng the day befbre ' \

. releasing it as tempecatures fall,
-’prombtlng even npe\n}u ing
- Ningxia**'s'continental tlimate.
~ The Summit Cabernet Blend by o
_Silver Herghts is known for its
“intense black fruit, refined tannins,
- vibrant freshness and a subtle ,
‘mineral tension that reflects the:
distinctive teﬁrer of the Helan.

2P

Mountain East Foothills. B ' VER @ HEIGHTS
* ln h ] ¥ ” / . .'. !
/In.ts wan/ Ptat? 77 3R
**/nlr] GjaL i nrd A - 4 THE SUMMIT
’ #" ‘ 5 /
' . ..
\, : e 3/

e e N
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UPPER MEKONG VALLEY =~

CHINA > YUNNAN > SHANGRI-LA > UPPERMEKONG .

 VALLEY > AD YUN 3% VINEYARDS {9l d g Y o

~-ByChongPan N K i @ B TR Y TR o

-~ > - 3
\ ' . ‘ . r: e \ : &

Ao Yun*'s vrneyar;:ls are. perched mgh. in the Upperw N Rk
- Mekong Valley between: 2,200 and@ 600 metres above
* sea level, where mountain colluvial spils are mterwoven _ oy
with schist; granlte sandstone and fragments of S s
limestone. These: shalldw rockysollsdoffer exceptrenal '
’ dralnage ‘and naturally limijt vine vigour, encouragmg
. roots to penetrate deep into fractured bedrock in

search of mors}dre and nutnents Nt o RS RO © S I
X PR
g : A o : o~ it
3 Va4 A% 2% » g - ‘ A r > {
- The.combination of 43
~ ~high elevation, thin . ° | 23
- v . ’ N
~_mountain soilsand |
~ exceptional drainage, K
creates one.of the ./ */ e, S ;
' world's most dlstlnctLve R < g
s \ g ) /
__,expressu:ms of N L
| tabernet—besed wWine.,
~ Warm days: and ceol X
7 nights preserve | natural 4
 “acidity:while allpwmg
' complete phenollc L
‘ripeness, prodhcrng N

wines of remarlgpble
freshness, aramatic
precision and flnely
structured taﬁmns Ao | ‘ _
Yun combines power o ‘ Y
with elegance, _ 7/(\’/”/’ - ~ 
delivering complexity, |
longevityanda . |

profoundsenseof

place. ! ‘ ! ,
‘ N 3 v 3 B TR Table 8
" 3 ey . page ¥



ENGLAND > ESSEX > CROUCH VALLEY > NEW HALL WINE NG A
 ESTATE > CROUCH VALLEY VINEYARD =+« 10~ =+ 0
..By EllnorC T Blrch A SEREC i YR
Crouch Valley Vlneyard is planted pradommantly on /~ A

‘Eocene London Clay, formed dunn@the Tertlary period,

© with chalk lylng beneath the clay deposits. In places the , B
soils are complemented by loam and | river terfacelL ¥ il o i A
sediments, adding further complexntx to the,site. The © Y

' clay-ruch soils retain: water andnptrjents exceptlonally

Cwell, helping to regulate vine gréwth and prov;dmg a

reliable water supply throughout the growing season, - G,
_while the unde(lylng chalk contnbutes dralnage and” ' WA 1 1
mlneral balance R Oy s 1€ S ARV 5 R Rg  a  ag'e

~ \ 8N “~\,1~'~. T T
__‘,These clay dommated R : ’ . "'_,’j {3 b7r4
~ soils, combined with . SO N N RE S ERa St S
the warm, dry cllmate Nt aihe ] ROt L aed
of the Crouch VaIIey A T e
provide ideal condltlons -l T AN SN e
v forproducing "\ o g L ARG
~._expressive Bacchus.” S 0 LAY N o
"New Hall Wine Es%ateos‘\ | < 25
‘Bacchus Fumé displays ;' o
__concentrated citrusand ‘~
“orchard fruit fla)./ours .
; anngsude classic - :
‘elderflower and fresh Y
herbal arpmatics. Sk
Careful oak maturatlon
adds subtle smoky and
savoury complexnty
creating a wine that
balances freshness, BACCHUS FUMI
texture and remarkable ,
depth while expr;essing e
one of England‘s most Pre
exciting wine regions. ~ * 4 )
, AN P ROR .. Table 8

NEW HALL

WINL 157TAR
5T 1w

-

"t Y E | ﬂi— . poge 38

- 4 »



GEVREY-CHAMBERTIN LA

FFRANCE > BURGUNDY > COTE DE NUITS > GEVREY- 4 <
- CHAMBERTIN > CHAMBERTIN- CLOS DE BEZE B s T e
By Patrlck Payumo ST YR

Chambertin-Clos de Beze' isa hIStOI’IC Grand Cru5|te'un Gevrey—Chamberhn Wthh /* b 4
. alongside its sister-vineyard, Chambertin; is often nmderedthe finest vineyards e

in the vullage The vineyard is charactenzed by shall®w s0ils with three distinct Rl

zones with the upper slopes of the vmeyard S|tt|ng on hard pinkish’ rock called SO

Premeaux limestone, formeéd during the Bathonian age.;n the Jurassic perrod Just

below this Iayer of Prémeaux limestone lies calgalre argillsux or argllaceous

Limestone, a Ilmestone that contarns a srgmflcant ami})unt of clay, of'ten vlsualized

asahardenedmarl | RO ey /-:/ S RET ALY
7 " . o, oy B - Nen Y

) Marnes a Ostrea Acummata** an' ancrent fossrhzed oyster bed atop clay munerals p g
|- characterizes the mrddle of the slope in Clos de Beze. Its tlay fraction containing S e
smect’hte minerals WIW\G hlgh catlon exchange capacrty enhancjng rts capabrhty ta® Hhak % b 4
v\retam nutrlents 3 & g W NPT | R BTN e VSR w8
Much of the Iower slope of the vuneya.rd is made up of calcalre ar entroques*** or
crinoiglal Ilmestone, best descnbed\as limestone made up predomrnantly,oj'the

* _remdins of crinoids or sea lilies. Due to its lmpurrtres COmbmed with geological

: 'fauﬁsnn the area, thls bedrock is gasuly weathered andfrlable '/» ’“"7‘{ i vh A o
; V"»Atop thls kaleldoscope bfbedrock the. top 50|lc0n5|sts of both c&l}\uwum ﬁﬂd marl R Z} Rapas™

~and often descnbed as Iumlnous with pockets of oolitic limestone scaﬁered in the s
] vmeyard surface'with Clos de Béze's upstairs neighbour, the Premler‘Eru Bel Afr N
1 .contnbuting much\of it through slope\wash’ NI AR wN

: > a3 < b ¥ ;,'-/’\*4/ . pe } . ‘. {
. _.-*/fo bew.t£ klo da bsz/ % B A O b AR eh S

— **/maen_ads.tye.a a.ky.mi.na.ta/ '-‘,, oy, LXK okl SRR SRR Y y 3 B

'***/kalkss ad tsak/ \

T
H

Desplte belng srtuatEd in Marsannay—
la-Cote, Bruno Clair holds 0.98
_hectares of CIqS de Beze acqunred by .

the domaine’s founder Joseph Clalr
.-wi A S

Bruno Clair's Clos de Beze combines
power and poise, initially showcasmg
its array of arematics of crushed — /  je— —
strawberries and raspberries, - et N
underplnned by subtle whole bunch TIN-CLOS DESEE k3
spice notes of oolong tea M onereeati

cinnamon, befone gradually; bundmg | < srono clll
mten5|ty and revealmg its lmmense 4 '

depth of concentratlon and structure
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*f'-#/,-as;gi".-j_osa._,bl'z’%. i A

: 'ai'_x;‘nade from 100% Pinot Meunier. The:

' ‘ . : » ’ ‘. - -

FRANCE > CHAMPAGNE > MASSIF 13 SAINT THIERRY >3 —

& HERM[INVILLE>[:L]]S |]E MARZILLY bt 3 '
By ElmorCT Birch. -

. \ E e SRS Vf-;’." S t-tj- «
- Clos de Marzilly is a historic endosedvineyard
(clos) situated near Hermonvnlle inthe Samt-,' '
Thlerry Massn‘ e R .50

\..

N, " T
\ = 4‘- '
-

The snte is characterlsed by«sanéy clay (argllo— '
sableux)* soils over the chalk substtata that ~
un(}erpln muth of Champagne N g

"

-

clay component prdees water retentlpn 'and
gports Meunier rlpenlng while the Santly o
. e|ement promotes d‘ramage and cOntrlbptes'to

-y >

--"Mlchel Fagot‘:{.e Clostle Mar%z‘tly g
~single- vineyard Champagne produced ¢ | -

exclusively from Clos de Marzullyand ]

_ wine comblnes thg& generOSIty and

' roundness typical/of Pinot Meunier
with the freshness and mineral™
energy of the Saint:Thi€rry terroir.
Aromas commonly how orchard = % .
fruits, floral and-herbal nuances, '
mint, pastry and bnoche notes from
lees ageing, alor],gsme a distinctive
mlneral vibrancy. The palate is'supple,
yet 'structured, with depth, elegance
and a persistent chalk-mfluenced
finish. ,

),‘. * \ » o
L 5 Va
: 3

*/mi.[el fa.go Is klo do mas.ziji/ = -‘
Ifa.g W AT Y
N A §-¢ oY H e

f

) e

arpmatl\: expressmn and fJnesse L R

Y | ‘. N 4 by 5 g AAURY T
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'By Katharma Zlehe |

WEHLEN, §;~ S

GERMANY > MIJSEL > WEHLEN > WEHLENER SUNNENUHR > IM LAYL‘HEN

. \ _,-’.‘

Wehlener Sonner]uhr is. one of *the Mosel S great steep-
' slope vineyards, with vines rooted Q blue'Devonlan
'~ slaté. In-the Im Laychen parcel there is very little topsonl
or humus, forcmg the old vines to grow dlrectly into "
moderately deep, weathered slate This stony, heat—-
* retentive soil absorbs and. reflee;sﬂv‘v,armfh helplng 4
‘'grapes ripen in the Mosel S c001 cllmate while - .

supgortmg free;hness preus:on and mlneral tensuon

DR
o Ve

\—,

«u 2 ; ' “," ,‘ -.' e
), 25 ) > < 3\

e

Dry GG Réserve'Old Vines - '+

~ expresses the clarity and”energy
of blue slate Rlesllng The wine
. combines bright audlj:y wnth
notes of white peac\_/g(een ¥
“apple and delltatewhlté\ﬂowers ok
~ while the old vines bring® ~ - " [
concentratlon and depth '
AIthough charnyng in youth, its

1 structure, purity and mlneral ,

‘drive give it s@mﬁcan’t agelng b
potential, . % ; |

] wel

. Vg X AR Oy 2L U . » ;}‘;‘_/_ | ¥ L
- Dr.Loosen’s Wehlener ' . ) e
~ Sonnenuhr “Im Laychen’ ,Rleshng &

-
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MITTELHAARDT

GERMANY > PFALZ > MITTELHAARI]T > Fl]RST > KIRCHENSTUCK (y ; A & K

\ ' v

i .By Kathaﬁna Zlehe " . 5 e s

Kirchenstiick is one ofthe Pfalismostcefebrated S ek

‘ vmeyards deflned by a complex mﬁ of. sandy clay, clay
" marl, IOam,,Ilmestone rubble and basalt. The site |s

gently sloped and enclosed by a narrow stone wall, ¥ e .. A }‘ |

which helps shape alrflow and protecyt the vuneyard
* from cold, damp air: Its varied gee&@'y includes warmth-' -
retaining basalt and sandstone, a. clay-rich mlddle |

N, B Ilmestone plat that suppdrts Balance durlng the & i K5,
e e/ growmg SeaSBn oo x e W n hbirted 3 \ ‘,
3% & ¥, ' /
of e
Wkoon Burkhn—Wolfs Forster _-53 LR U 2
| Kirchenstick G.C. Riesling: - 2 ¥
% } - GroBes Gewachs is'’known fer < G SE P
‘ 50 J;nten5|ty' Gomplexltvar\d A <55, "
_' S T exceptlonal longevity. The - ‘ '33 ¢ oo’
- BN o vmeyard sdiverse soils) ;2> 7 .
- .;;/centrlbute both richness and | o y
. mineral poise, producmg Rlesllng
~ with delicate ffuit arpmatic = < & 3
depth, length.and structural y
precision: It is aVvlne built Iess :
on simple fruit expressmn angd 7 il , \
more on layering, tensionand 55
long ageing potential.« - gt \i
4 VRES ' ceo0 0 - BUBRTRHIGRINUE 0
i g2\ _ N :
‘ - 1a . A
1‘5. N \ : P /
' L ; : i Table 8
ol A/ i ‘ Sst}/lg}/

e B sectkon that stzges mcnsture and mmerals and a deeper * :



OFFALY.- 0%, g/ )
IRELANI] > CI]UNTY UFFALY > BALLYCLERY > IRISH WINE ESTAIES £ 2

y-9

¥
N
»

ByK1k1()R0urke : 5 VAR Ve

‘ Although much of Ireland is domuﬁated by peat sorls
 thatare generally unsuitable for viticulture, Irish Wlne

Ballyclery County Dﬁaly where the vineyard is planted
on limestone till, alluvraldeposrrsan,d marl. These'well-
drarned calcareous soils, comblned with a gentle south—

- country’s:most. promising srtes for grape growmg
- growth, careful canopymanagement and dralnage’are

clrmate

i |l‘ISh W|ne EStatESJS proneenng a new chapter in Insh

- viticulture, with a long-term focus on producing " *.-
premlum 5parkl|rlg wine that expresses the country ESASEN S

emerglng tEITOIl‘ Recoo,g\smg that Irish-wine is still in 5 Ay

“itéinfancy, the estate is trtalhng alnllost 30 grape . o7 [0 il W

,varieties to identify those best surted toits solls and i AL NN

~climate. before,releaslng lts first still wines, followécl by N

pursuing tradrtron alone, the project combines careful SO N
site selectidn, ‘stlentrflc research and expenméntatron )
to explore the future potentlal of |l‘lSh wine..
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facmg slope and natural shelter, provrde one of the ¢ o S
Wh||e the humus-rich topsoil encourages v,rgorous vine Wik s

-essential to achlevmg balance in lreland S. cool mérrtrme Ui B

sparkllng wmes in the years ahead. Rather than+. ' 3 RN XS

Estates has been established on the talling hills B e e N |

-
- 4 &



WAIRARF 7 e 505w
NEW ZEALAND > NBRIH EANTERBI.IRY > WAIKARI > BELL Ll ey B A
HILL VINEYARD SHELF BLGCK iy LR BRI it

B o B a._f-‘\ W 1 5
By Samlra Kakh e ; \
\\ &
' 2R Vot R T i Y T ) K NS
Shelf Block is planted on shalldw \ﬁ/a.kan s0ilg, S
charactensed bya clay loam topsml'of variable depth ) ek ol
over fractured hmestone bedrock The llmlted SDI| S 1o ) §
depth naturally restricts vine. VIQDUI’WhIIE the. fractured
. * limestone pruvndes excellent draﬁnég e'and encpu‘rages 7_ :
| deep root penetratlon Thls cpmblnatlon of clay R 2
LIRS K Ilmestone andilow-vigour conditions. creates an |deal Yty N i
o sl g enviroRment fak produclngfrurtofconcentratlon
LS WAL e balance and remarkable- sute e>1<pre55|en ¥ R R SR Ty L
“:}\[‘,; R
( A
8% 8 Bell H|II S PIﬂOt Noir Slngje Vlneyard 23N
¢ | shelf Block is a strikifig expression . N
A of this distinctive limestone terroir. ™
i ; ' Rather than emphasrsmg primary! b e
‘ | o fruit, the wine devero/s\a complex \ P 8
7o, SRR spectrum of savoury aromas, ¢ | | P
T WA | earthy nuances and dned herb | ‘ 7
| | ./ characters. Fine tannins, vibrant R
acidity and exc,éptronai mineral .
_tension provide structure and . oAl
longevity, resultlngm a Pinot Nmr el L A
of precision, efegance and .
profound sense of place. - ;b@]]}lﬂ]l
&2 A e s SHELF )
; L SR i 9
s ' sx/m/A |adszs3rasas0
i *I:; } : 3-“;
. i R
¢ N ; : T ; 4
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HEMEL EN AAR[IE VALLEY

 SOUTH AFRICA > WESTERN CAPE > HEMEL-EN-AARDE, . . '
 VALLEY > HAMILTON RUSSELL VINEYARD§>ESTATE 2 ol |
VINEYARD T *, |

ByJoamarl \/an der Walt 1T R

SETN , B ARTYR @ /,sf,;_
Hamllton Russell Vlneyards is [ﬁanted on; tlay rich
Bokkeveld shale soils in the Hemel-en- Aarde VR ¥
Valley. These ancuent shale- denvedemls are fty RSE S
~ renowned forthelr ablllty to retain mmSture whlle o
providing excellent strUL?tune/for/deep raot” TR T
' development Their high clay content naturally AT R 1
‘moderates vihe gfowth and supports'slaw, even .
“ ripening, “making them particularly well SUIted to. TR G
coal cllmate Plnot Non‘and ‘Chardonnay 5 -;/-' s. PRI Y

e Lo N

The moisture- retentwe Bokkeveld
. shale, combined with the-co6l e
_omaritimeinfluence of'the\nearby

- Atlantic Ocean prcrduces Iffnot No;r
| ofremarkable restraint and - |

- .complexity. Slow ripening allows
. flavours to develop gradually while
_preserving freshness and natural
acidity, resulting in wines with
refined tannlns Eavoury depth,
bright red fruit and exceptional
elegance. Hamilton Russell s Pinot
Noir is celebrated for its : '
Burgundian-inspired style and its.
distinctive expression of the g :
Hemel-en-Aarde terroir. . '
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SWARTLAND Gt N S
SOUTH AFRICA > WESTERN CAPE >. SWARTLAND SRR S SR o & A
~ VARIOUS OLD- VINE SITES > SADIE FAMILY'WINES R 1 o »

By JC)amarl Van der \X/alt

rl K Pl | Saves " 73" 28 y s :'/"f,'/”-

Sadle Farnlly Wmes sources fruﬂ;for Columella I NS
from a collection of old vineyards across R F i
Swartland, each planted on a mosaic of.granite, © b5
shale and iron-rich soils. Theseﬁwerse soil types 4 e
. Fan contnbute contrastmg charatterlstlcs granlte 2 bR A
PN _promotes exgellent drainage andvine balance,, | '
| " | " shaleretains moisture and bwlds structure, whlle : ‘L;_f;-
~iron-rich soils add further complexity and depth By :
T
N, Sk A blehdmg aneyards from muIt|pIe geologlcal - 5 Rk
AT A x orlglns the wine captures the full dwersnty d{fthe _ / .
P | Swartlahd LandsCape ¢ W SRR RV e TR

e Lo N

The mterplay of these contrastln
soils gives CoLumelI\/ts remarkable R 4
*complexntykand sepse d?place AT
~ Granite contributes elegance, P
freshness and aromatn: lift, while
“shale: pravndes structure, texture

. and langevity. | ‘fhe resultmg Syrah-
- led blend is Iayered refmetl and
deeply expressn(e comhlmng ,
concentrated dark fruit with Bha .
savoury splce mlneral tensionand .
exceptional agemg potentlal '
Widely regarded as one of South
Africa's greatest wines, Columella

is a benchmark{/expressmn qf

Swartland terrair. | e

3
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MACHARNUDD
SPAIN>ANI]ALUBIA>JEREZ>MABHARNUDU (A Y ,, = & K

X LEGENDARY PAGOS (SINGLE. VINEYARI] AREA))>SAN o A 50
CAYETANOD VINEYARIJ (PLANTED IN 1988) b &

By Frnn McCabe R T s L e

-

T ' ( v : ) . - [ »
4. V- b A r
.. If" )

| San Cayetano Vrneyard is planted‘f'u Albanza de
' Barajuelas one of the six recognrsed types of Albarlza R D
found in Jerez. This bright white ‘chalky,marl contalns N A s e
60-70% limestone andis exceptlonally rrchrrn fossrhsed 2%
dratoms—mrcroscoplc marine orgamsms that bear/
;4 | - witness to the region’s anoent seabed origins. s 5 .
ARG ‘ ; Drstjnctrve lan;rnated1ayers of white chalk create a | Yyt A
| ’ \dense structure-that restricts root- penetratron, L KT
<. i/ oy naturally reducing vine vrgour and yields whrle %5 / R ;
| prc;ducmg smaller, thicker-skinned grapes. ere aJI/ v
“Albariza soils, it actsasa natural sponge, absortung W g
wrnter ralnfall before formlng a protectlve surfacelcrust % " )
dUrlng the het, dry summers. This remarkable aRility to ”, iy
35 e capture and conserve watgr provides-the vrneS-W|th a N
/ | T ARViItal: souyrce of morsture throughout the growrng Bl
o TR e season.’ - A R s crike < »'Jlf“,

~1

N

e 7 "

\f
<N A 5

5 s e \
The naturally Iow yrelds produced
o % by’AIbanza de Barajuelas resultin® ~
| - Palomina Fino of remarkable -
; conceotratlon a‘nd structure.
~ Antonio de la Rrva s San Cayetano «
expresses the power/and precrsron
for which Machdrnudo is
renowned combrnlng savoury SO \\'T‘.’ DE LA Rin
depth with chalky minerality, b o) SAN CAYETA
vibrant freshness and impressive  » )
texture. Although bottled asan’ ' -
unfortified Vino de la Tierra de S
Cadiz, it offers a compellrng |
_ expressroh of one of Jerez’ sir‘nost
{ celebrated vrneyard = and its /
distinctive Irmestone rich terrorr
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