
hello@thorneanddaughters.com  •  www.thorneanddaughters.com

Ti n  S o l d i e r 
S e m i l l o n  2 0 1 3

TASTING NOTES 

The colour  of  the  wine  i s  unusual ,  having  taken  some br ight 

copper  and bronze  tones  f rom i t s  t ime  on  s k in s .

The  nose  i s  s t r ik ing ,  wi th  a  br iney,  oys ter -bed  note  coming 

out  under  subt le  red  f ru i t ,  l i cor ice  and white  pepper  notes . 

 

 The  interplay  between savoury  and sweet  i s  a  key  poin t  of 

interes t  in  Tin  Soldier ,  and  makes  for  a  subt le  and  engaging 

wine.  The  palate  i s  f inely  s t ructured ,  wi th  f resh  ac id i ty 

and ful l  f lavours  of  s t rawberry  leaf ,  sweet  herbs  and pin k 

peppercorn .  I t  i s  dry  and del icate,  whi le  a t  the  same  t ime 

showing  a  core  of  r ichness  and  depth .

 

TIN SOLDIER NUTS & BOLTS
 

Semi l lons  blanc  & gr i s  (100%)  -  t re l l i sed  v ines ,  

30  years  o ld ,  a l luvia l  s o i l s
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Wine of  Orig in  Western  Cape

Vintage  2013

Alcohol  13 .13%

Residual  sugar  2 .1  g /L

Total  ac id i ty  4 .8  g /L

pH  3.52
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Tin Soldier  i s  a  wine  that  we  hope  wi l l  draw l ike -minded people  into  good  conversat ions 

about  i t .  I t  i s  made  f rom a  f ie ld  blend of  whi te  and  red  Semil lon  grapes .  Red Semil lon  (or 

Semil lon  gr i s)  i s  a  natura l  mutat ion  of  whi te  Semil lon  that  i s  s t i l l  found in  smal l  pockets 

o f  Semil lon  v ineyards  in  the  Cape.  I t  i s  not  a  black-sk inned grape  l ike  Shiraz ,  or  Cabernet 

sauvignon,  but  ra ther  a  gr i s  var ie ty,  having  a  rose -coloured  sk in . 

I f  we  go  back  100 years ,  Semil lon  was  respons ible  for  probably  95% of  the  wine  made  in  th i s 

country.  Tim James ’  research  on  the  var ie ty  suggests  that  the  red  mutat ion  may a t  one  t ime 

have  been  even more  common than  the  whi te.  I ’m rea l ly  fasc inated  by  the  idea  of  the  k ind  of 

wines  that  would  have  been  made  in  the  o ld  days  us ing  these  mixed  v ineyards ,  and  th i s  led 

me to  the  idea  of  ferment ing  a  blend of  the  whi te  and  red  Semil lon .

The  Semil lon  gr i s  appeals  to  me s imply  because  i t  i s  incredibly  South  Afr ican  in  that  no 

s igni f icant  plant ings  are  found anywhere  e l se  in  the  wor ld .  As  i t  i s ,  i t  i s  extremely  rare  now 

in  South  Afr ican  v ineyards ,  and  we were  obl iged  to  p ick  smal l  amounts  f rom vines  dot ted 

around in  an  old  whi te  Semil lon  v ineyard .

The  one  th ing  I  wanted  to  avoid  was  making  a  ‘g immick ’  wine.  In  the  run  up  to  the  f i r s t 

harves t  I  was  s t i l l  cons ider ing  what  my approach  might  be  and whi le  walk ing  through the 

v ineyard  and tas t ing  the  grapes ,  I  began  to  formulate  an  idea  of  ferment ing  whi te  and  red 

Semil lon  together  on  the i r  sk ins  to  bui ld  a  s t ructure  into  the  wine  and hopeful ly  extract 

some of  that  wonderful  colour .  Ferment ing  a  whi te  wine  on  sk ins  extracts  some grape 

tannins  which  a  lo t  o f  modern  white  winemaking  tends  to  avoid .  I ’ve  managed  the  extract ion 

very  careful ly  to  re ta in  a  del icacy  in  the  wine,  whi le  br ing ing  out  a  lo t  o f  complexi ty.  

I t  i s  t ru ly  a  wine  we  love.

Al l  o f  our  wines  take  the i r  names  f rom archetypal  chi ldrens ’  toys ,  and  Tin  Soldier  takes  i t s 

name f rom Semil lon’ s  s ta tus  as  the  o ld  footsold ier  of  the  South  Afr ican  industry.  Much l ike 

the  o ld  toy  sold iers  bur ied  in  the  garden,  Semil lon  has  been  reduced  to  a  mere  shadow of  i t s 

former  g lory  days  in  the  Cape. 
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