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P a p e r  K i t e
O l d  V i n e  S e m i l l o n

TASTING NOTES 

One of  the  key  her i tage  var ie ta l s  in  South  Afr ica  i s  Semil lon , 

a  grape  var ie ty  that  the  modern  wine  industry  was  pract ic a l ly 

bui l t  on ,  but  which  now f inds  i t se l f  as  a  smal l  presenc e  in 

the  v i t icul tura l  landscape  here.  There  are  s t i l l  a  number  of 

incredible,  o ld  Semil lon  v ineyards  in  ex is tence  and we have 

been  for tunate  enough to  work  wi th  some of  them.

Paper  Ki te  i s  our  express ion  of  o ld  v ine  South  Afr ic an 

Semil lon ,  and  i t  i s  sourced  f rom a  61  year -old  v ineya rd  in 

Swart land.  These  old  c lones  of  Semil lon  (inc luding  a  t iny 

amount  of  Semil lon  gr i s  dot ted  about  the  v ineyards)  del iver 

an  express ion  of  Semil lon  that  i s  very  much at  odds  w i th 

the  modern ,  aromat ic  c lones .  The  wines  they  produce  are 

haunt ingly  beaut i fu l  and  d i f f icul t  to  def ine,  tak ing  many years 

to  achieve  the i r  fu l l  a romat ic  express ion .

The  wine  shows  savoury  aromas  of  hay,  del icate  yel low f ru i t s 

and  nut  f lesh .  The  palate  has  focus  and breadth ,  wi th  an  en try 

of  l ime,  sa l ted  melon  and macadamia  nuts  leading  to  a  r ic h 

f in i sh  of  mer ingue  and nou g at .

PAPER KITE NUTS & BOLTS
 

Semi l lon  blanc  and gr i s  –  Swart lan d

61 year  o ld  v ineyard  on  a l luvia l  grani t e  s o i l

Wine  of  Orig in  Swart land 

 Vintage  2024

Alcohol  –  13.2% 

Res idual  sugar  –  2 .5  g /L 

Tota l  ac id i ty  –  6 .0  g /L 

pH 3.25
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The ta i l  end  of  2023 was  d i s t inct ly  unsummery  with  one  of  the  coldest ,  wet tes t  Decembers 

on  record .  In  January  i t  fe l t  l ike  we  had  “s tepped through the  looking  g lass”  wi th  one  of  the 

hot tes t  and  dr ies t  January  months  in  a  long  t ime.  I t  cer ta inly  se t  the  tone  for  qui te  a  f renet ic 

s tar t  to  the  harvest .

That  be ing  sa id ,  we  picked  the  Paper  Ki te  v ineyard  on  Valent ines  day  which  i s  when we 

normal ly  p ick  i t  and  we had  a  fantas t ic  crop  of f  the  v ineyard  th i s  year .  The  f ru i t  was 

beaut i fu l ly  r ipe,  heal thy  and not  showing  the  heat  s t ress  f rom the  ta i l  end  of  the  season. 

I ’m pleased  to  say  that  one  of  the  barrel s  o f  th i s  wine  i s  forming  the  bas i s  o f  our  f i r s t  Cape 

Winemakers  Gui ld  wine,  b lended with  some incredible  Sauvignon blanc  f rom the  Skurf berg .

I  love  th i s  o ld  c lonal  mater ia l  o f  Semil lon .  I t  g ives  us  wines  that  are  more  about  texture  and 

depth ,  and  less  about  pr imary  f ru i t  a romat ics . 

Our  v in i f icat ions  don’ t  fo l low a  rec ipe  but  ra ther  a  mantra  of  do ing  as  l i t t le  as  we  poss ibly 

can  whi le  s t i l l  del iver ing  pr i s t ine  and balanced  wines .  The  grapes  are  whole -bunch pressed 

in  our  o ld  Vas l in  press  and  there  are  no  addi t ions  of  su lphur  d ioxide  made  on  the  ju ice. 

A rough set t l ing  fo l lows  press ing  af ter  which  the  wines  undergo  natura l  a lcohol ic  and 

malolact ic  fermentat ion  into  a  mix  of  new 500L Austr ian  barrel s  and  smal ler  o ld  oak  barrel s . 

Going  to  barrel  wi th  c loudier ,  phenol ic  ju ice  g ives  us  a  great  foundat ion  for  the  textura l 

e lements  that  wi l l  develop  in  the  wine.

Semil lon  has  a  tendency  to  become very  reduct ive  dur ing  maturat ion  so  we  genera l ly  do  some 

racking  a t  the  end of  fermentat ion  to  leave  the  heavies t  lees  behind,  and  have  begun to  work 

wi th  a  shor t  maturat ion  t ime  in  our  large,  new Austr ian  oak  barrel s  to  ba lance  th i s  tendency. 

We add some sulphur  d iox ide  la te  in  the  winter ,  and  then  aga in  a t  bot t l ing ,  keeping  the  level 

o f  su lphur  d iox ide  very  low in  the  wine. 
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ABOUT THE WINE


