
hello@thorneanddaughters.com  •  www.thorneanddaughters.com

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 ica ,  an d 

a  ves t ige  of  a  t ime  when Semil lon  was  one  of  the  grapes  on 

which  the  South  Afr ican  wine  industry  was  b u i l t .  

The  v ineyard  has  been  es tabl i shed  f rom a  sé lect ion  massa le  of 

Semil lon  gr i s  cut t ings  taken  f rom an  adjacent  v ineyard  

o f  Semil lon  that  was  planted  in  1 963.

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

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

wine.  The  wine  shows  complex  aromas  of  nutmeg ,  mandar in 

peel  and  dr ied  apr icots  on  the  nose,  whi le  the  pala te  i s  led 

by  r ipe  quince,  red  apple  sk in  and l i tchi  before  a  rou n der , 

oatmeal - l ike  creaminess .  A tangy,  b lood  orange  zes t  ac id i ty 

cuts  into  that  opulent  pa la te  for  a  gr ippy,  crunchy f in i s h .

TIN SOLDIER NUTS & BOLTS 

Semi l lon  gr i s  –  Swart lan d 

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

Vintage  2025

Alcohol  –  12.1% 

Res idual  sugar  –  2 .1  g /L 

Tota l  ac id i ty  –  5 .8  g /L 

pH 3.26
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At one  point  I  was  worr ied  that  the  2025 v intage  was  a  l i t t le  too  p ic ture  perfect  and 

poss ibly  lack ing  a  b i t  o f  edge  and interes t .  Looking  a t  them  in  bot t le  now,  i t ’ s  easy  to 

d i smiss  th i s  worry.  They  are  beaut i fu l ly  f ramed,  concentrated  and elegant .  The  cool ,  dry 

2025 growing  season  a l lowed for  long ,  s low r ipening ,  producing  r ipe  wines  wi th  pr i s t ine 

ac id i t ies .  I t ’ s  rea l ly  exc i t ing  for  us  to  be  able  to  capture  such  a  wonderful  season  in  bot t le.

With  Tin  Soldier  we  rea l ly  play  on  the  gr ippy  sa l in i ty  that  we  get  f rom the  Paardeberg  so i l s . 

Roughly  50% of  the  grapes  are  d i rect ly  pressed  and the  ju ice  fermented  in  o ld  oak  barrel s .  

The  other  ha l f  undergoes  a  shor t  sk in- fermentat ion  of  about  7 -10  days  in  open vats  to  br ing 

out  some of  that  s i lky  tannin  and blood  orange  character .  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  90% 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  we’ve 

embraced  a  more  old  school  approach  of  ferment ing  the  grapes  on  the i r  sk ins  for  a  few days 

to  br ing  out  more  of  the  colour  and texture  of  th i s  wonderful  grape.

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


