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Ti n  S o l d i e r 
S e m i l l o n  g r i s

TASTING NOTES 

Tin Soldier  i s  a  par t ia l ly  sk in- fermented  wine  made  f rom 

Semil lon  gr i s ,  which  i s  a lmost  unique  to  South  Afr ic a ,  

and  a  ves t ige  of  a  t ime  when Semil lon  was  the  grape  on  whic h 

the  South  Afr ican  wine  industry  was  bui l t .  The  v ineyard  has 

been  es tabl i shed  f rom a  sé lect ion  massa le  of  Semil lon  g r i s 

cut t ings  taken  f rom an  adjacent  v ineyard  of  Semil lon  that  

was  planted  in  1963.

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

copper  tones  f rom about  a  week ’ s  fermentat ion  on  sk in s .  

The  wine  shows  aromas  of  r ipe  apr icot ,  Thai  bas i l ,  nu tmeg  

and  toas ted  p is tachio,  redolent  of  baklava . 

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

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

wine.  The  wine  shows  complex  aromas  of  g ingerbread ,  tang er in e 

r ind ,  b lood  orange  and f l int .  The  palate  has  r ich  notes  of  yel low 

apples ,  c rème caramel  and  orange  cake  wi th  textured  tan n in s 

reca l l ing  quince  and roo ibos  tea .

TIN SOLDIER NUTS & BOLTS 

Semi l lon  gr i s  –  Swart lan d 

11  years  o ld  –  grani te  s an ds
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Wine of  Orig in  Swart land 

Vintage  2024

Alcohol  –  12.85% 

Res idual  sugar  –  3 .1  g /L 

Tota l  ac id i ty  –  6 .1  g /L 

pH  3.2
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O ur pick  of  the  Tin  Soldier  v ineyard  i s  usual ly  in  the  la t ter  par t  o f  our  season  and the  2024 

harvest  was  r ight  in  the  normal  t imeframe,  so  the  heatwaves  of  January  were  not  rea l ly  an 

i s sue  here.  The  las t  few years  I  have  taken  care  to  get  enough sk in  r ipeness  here  so  that  we 

don’ t  sacr i f ice  complex i ty  in  the  wines .  St i l l ,  these  are  poor  grani te  so i l s  so  we  can’ t  hang 

the  grapes  out  forever .

This  wine  i s  composed  of  a  por t ion  of  grapes  which  are  pressed  to  o ld  oak  barrel s  and 

another  por t ion  which  i s  fermented  on  sk ins  (no  s tems)  for  7 -10  days  in  open vats .  Later  in 

the  year  we  play  a  l i t t le  wi th  these  blending  components  to  get  the  texture  and weight  of  the 

wine  jus t  r ight .  The  interplay  of  f ru i t  and  aromat ic  l i f t  f rom the  d i rect  pressed  wines ,  and 

the  savoury  tones  f rom the  sk in- fermentat ion  i s  key  to  th i s  wine’ s  appeal .

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  old  days  us ing  these  mixed  v ineyards ,  and  th i s  led 

me to  the  idea  of  ferment ing  the  grapes  on  the i r  sk ins  for  a  few days  to  br ing  out  more  of  the 

colour  and tex ture  of  th i s  wonderful  g rape.

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  old  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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ABOUT THE WINE


