Wine Collection

Méthode Cap Classique
Collection

2012

CARROL BOYES
MÉTHODE CAP
CLASSIQUE
Tasting Notes
Bouquet:

On the nose a delicate bouquet of citrus and summer
fruit makes the first appearance, followed by a dry and
well-balanced palate

In The Vineyard:

Selected parcels of chardonnay and pinot noir were carefully
selected on the high slopes of Franschhoek.

Blend Information:

55% Chardonnay and 45% Pinot Noir

In The Cellar:

Base wines were carefully blended to keep finesse and
elegance, prior to bottling in 2012. Wines were kept for 28
months untouched on their “lees” before disgorgement.

Food Suggestions:

Ideal partner to accompany white meat, seafood
and chocolate.

2013

CARROL BOYES
MÉTHODE CAP
CLASSIQUE ROSÉ
Tasting Notes
Bouquet:

An early spring sensation, filled with fruit blossoms,
roses and strawberries. A fruitful dry palate with the finesse
of fine bubbles, publicize the fresh flavours of turkish delight
and cranberry.

In The Vineyard:

Selected parcels of pinot noir were carefully selected on the high
slopes of Devon Valley and harvested by hand. Only premium
bunches of Pinot Noir grapes are selected and hand-picked early
in the morning to preserve their freshness, then carefully pressed
in whole bunches to extract the optimum essence from the grapes.

Blend Information:
100% Pinot Noir

In The Cellar:

The Carrol Boyes Methode Cap Classique has remained on
the lees for a minimum of 28 months, to create this elegant
and sophisticated sparkling wine.

Food Suggestions:

Ideal partner to accompany game fish, seared tuna and white meat
but also goes very well with exotic cheeses.

2011

PRIVATE COLLECTION
MÉTHODE CAP
CLASSIQUE
Tasting Notes
Only premium bunches of Pinot Noir and Chardonnay grapes
are selected and hand-picked early in the morning to preserve
their freshness, then carefully pressed in whole bunches to extract
the optimum essence from these grapes. Once this superior grape
juice has been fermented in French-oak barrels and expertly
blended it is then bottled with yeast and sugar.
The secondary fermentation process then begins which is
considered “the birth of the bubble”. During this period, the
yeast slowly uses the sugar and creates extra alcohol as well as
releasing carbon dioxide, which then dissolves into the wine,
forming elegant tiny bubbles. Once the secondary fermentation
is complete, the bottles undergo “remuage”, a process of collecting
the sediment created during the fermentation process, at the tip
of the bottle, whereafter the tip of the bottles are frozen at -28° C,
and opened, which allows the pressure generated in the bottles by
the fermentation process to expel the frozen sediment, leaving the
wine crystal clear. This process is known as disgorgement.
The final step in creating this celebratory drink is when the bottle
is filled to its previous level with “liqueur d’expedition”, a mixture
of sugar and wine. This balance is essential in keeping the wine
fresh during its lengthy bottle-ageing, as well as during its stay in
the top collectors’ cellars of the world. The Carrol Boyes Methode
Cap Classique has remained on the lees for a minimum of 40
months to create this elegant and sophisticated sparkling wine.
Only 1000 bottles of these unique bottles were crafted. Every
individual bottle is numbered and decorated with a 100% pewter
metallic label, the perfect synergy with the Carrol Boyes brand.
Every bottle also comes with a certificate of authenticity, which
makes this item a very rare collector’s item.

Iconic
Collection

2006

ICONIC COLLECTION
CHAMPAGNE
Tasting Notes
The vintage is a celebration of matured chardonnay
grown in the prestegious Grand and Premier Cru vineyards
of Champagne, consisting of 100% Chardonnay and left for
11 years on the lees, to ensure excellent balance between grape
character and aging. It is a delicately balanced, patiently
matured limited edition of 1000 bottles, ensuring a
precious legacy for future generations.

Sketchbook
Collection

2016

SKETCHBOOK
ROSÉ
Tasting Notes
Colour:

A beautiful salmon pink colour, made from 100% Cinsaut.
It shows flavours of cherries, strawberries, and raspberries
with hints of apricot and apple. These fruit flavours combine
with a good acidity to give a long lasting mouth feel.

Blend Information:
100% Cinsaut

Food Suggestions:

Enjoy this wine slightly chilled on its own, with sushi or
spicy prawn and avocado salad.

In The Vineyard:

Harvested from trellised vineyards in the Swartland region. The dry
land, unirrigated vineyards had a low yield ensuring
good quality fruit.

About The Harvest

The grapes were harvested by hand at 22° Balling at the
end of February.

In The Cellar:

After the fermentation process each batch goes through
a selection process and only the most fitting wines are
chosen for the final blends, ensuring consistency in the
fruity character of this delightful and easy drinking wine.

2017

SKETCHBOOK
CHENIN BLANC
Tasting Notes
Colour:

Clear and brilliant with hints of green.

Bouquet:

An abundance of tropical fruit and green apple aromas.

Palate:

Complex and full-bodied with a creamy texture and an
explosion of green apple on the palate.

Blend Information:
100% Chenin Blanc

In The Vineyard

The grapes were sourced from trellised vineyards in the
Darling region. The dryland, unirrigated vineyards grow
on northern-facing slopes in deep rich soils and produced
a yield of around 8 tons per hectare.

About The Harvest

The grapes were harvested by hand at 24° Balling at
the end of February.

In The Cellar

The fruit received no skin contact in the cellar and was
fermented in stainless steel tanks at 13° to 15°C. After
fermentation the wine was left on the fine lees for three
months to enhance texture and flavour. This wine
received no wood treatment.

2017

SKETCHBOOK
CHARDONNAY
Tasting Notes
Bouquet:

Aromas of white peach and citrus, with floral, flint and
hazelnut influences. Palate is framed by youthful acidity,
with harmonious fruit and oak balance. Finishes with
subtle toasted almond and baked bread after flavours.

Blend Information:
100% Chardonnay

In The Vineyard:

Vintage character together with site specific expression
is the key to this Chardonnay. Grapes were selected from
one exceptional cool-climate vineyard block in the Faure
area of Stellenbosch with well drained soils and a
naturally low yield.

About The Harvest:

Long cool ripening season that allowed full varietal
flavour formation in our Chardonnay with great analysis
for expressive wines with potential. Grapes were hand
harvested at an average ripeness of between 23.5° and
24°B with bunch selection from the vineyard stage.

In The Cellar

After cold-settling the wine was transferred to barrels
where fermentation was completed. The wine was matured
in French oak for 10 months in second and third fill French
oak. During this time the lees were stirred monthly to
enhance the mouth-feel of the wine.

2014

SKETCHBOOK
FINE RED BLEND
Tasting Notes
Bouquet:

Dark fruit and roasted spices are backed up by a rich
dark chocolate line, with subtle vanilla aromas. This
full bodied wine has great structure and length, with a
seamlessly integrated mid-palate and a long, dry finish.

Blend Information:

70% Cabernet Sauvignon, 20% Merlot, 5% Cabernet
Franc and 5% Petite Verdot, matured in second fill French
oak for 12 - 15 months. It is carefully sculpted, with strong
black fruit and vanilla spice accents.

In The Vineyard:

Mediterranean climate with ± 650mm rainfall per annum.
Vineyards are mostly situated on north-facing slopes with
a small portion on north-east and north-west facing slopes
to create subtle nuances in aspect.

About The Harvest:

Harvest takes place in the early hours of morning into
small lugs. The vineyard is 20+ years of age and yields
at an average 6 tons per hectare.

In The Cellar:

Primary fermentation took 7 days, followed by a 21 day
maceration, pumped over and the cap manually punched
down 4 times a day. Malolactic fermentation in barrels.
All cultivars are vinified separately.

2016

SKETCHBOOK
MERLOT
Tasting Notes
Bouquet:

Deliciously rich and concentrated, this wine has
aromatic layers of black cherry, coconut, chocolate,
clove and cinnamon. The long finish of cherry and plum
with light oak toffee notes from oak aging makes for a
complex drinking experience. Supple tannins add to the
wine’s character, a wine with great ageing potential.

Blend Information:

100% Merlot, matured in second fill French oak for 12 - 15
months. It is carefully sculpted, with strong black fruit and
tobacco spice accents.

In The Vineyard:

The Merlot grapes from this west/east high density vineyard
have been hand picked. High potential duplex soil consisting
of Oakleaf and Tukulu soil. We use the six wire trellising system
and meticulous viticulture practices like bunch halving and
intense canopy management which is standard practice.

About The Harvest:

Harvest takes place in the early hours of morning into small
lugs. The vineyard is 14 years of age and yields at an average
8 tons per hectare.

In The Cellar:

Only the finest hand selected grapes are spontaneously
fermented in French oak cask after “maceration carbonic”.
For the maturation and spontaneous malolactic fermentation
we used first fill French oak barrels of 300 litres each,
resulting in wines with deep structure and firmer, finer
grained tannins, ideal for cellaring purposes.

2014

SKETCHBOOK
CABERNET SAUVIGNON
Tasting Notes
Bouquet:

Dark red purple in colour, the wine has tones of blackcurrant,
violet and cedar aromas with touches of mint. The rich, ripe
opulent but youthful palate has plummy fruit, a background
of new oak and fine tannins.

Blend Information:

100% Cabernet Sauvignon

In The Vineyard:

The vineyards are also influenced by southerly breezes during
the summer months which have a beneficial effect. Further
parcels of fruit are sourced from complementary sites
within the Stellenbosch and Paarl area.

About The Harvest:

Harvest commenced in March. The grapes were harvested
from a few different Cabernet Sauvignon vineyards at
between 23.8° and 25.4° Balling.

In The Cellar:

The grapes were de-stemmed and fermented in 10 000
litre stainless steel tanks. The juice was pumped over the skins
daily to extract colour, tannins and flavour. Once fermentation
was completed, the wine was left on the skins for a further 6 - 11
days to macerate. The wine was racked off the skins and malolactic
fermentation was completed, partially in barrels and in tanks.
The wine was then racked and transferred to French oak
barrels for 12 - 16 months.

Carrol Boyes
Collection

2014

CARROL BOYES
SHIRAZ
Tasting Notes
Bouquet:

It is carefully sculpted with strong black fruit and tobacco
spice accents. On the nose a dominant expression of black fruits
leads the way as it slowly transitions into mulberry and black
pepper. The palate is well-balanced with an explosion of
blueberry and a delicate, soft finish.

Blend Information:
100% Shiraz

In The Vineyard:

The vineyards selected are chosen from vineyards planted
on very specific sites and soil types. The canopies of each block
and the final yield of each site was managed precisely to express
the character of the different varietal and location.
Average Temperature: 21.4°C
Rainfall: 895mm
Origin of fruit: 100% Stellenbosch
Soil type: Decomposed Granite
Yield: 6ton/ha

About The Harvest:

Grapes are picked by hand, placed into small lug boxes
and transported to the cellar in cool trucks.

In The Cellar:

In the cellar, the whole berries are manually double sorted
and then gravity fed into fermentors. Each batch is cold soaked
for a few days and then slowly brought up in temperature,
fermentation takes place naturally in the barrel. The wines
were aged for 18 - 24 months in 225 litre new French oak
barrels, bottled unfiltered and bottle aged for a year.

2015

CARROL BOYES
CAPE BLEND
Tasting Notes
Bouquet:

Heralded for its deep ruby colour and bold ripe berry fruit,
the integrated oak is smooth on the palate. Striking flavours
of plum, blackberry and vanilla on the nose tease one’s taste
buds into pure delight.

Blend Information:

The blend consists of 45% Cabernet Sauvignon, 30%
Pinotage and 25% Merlot

In The Vineyard:

A cooler ripening season with even temperatures led to steady
and measured ripening of the grapes. Overall, the smaller berry
size and lower yields promise great concentration, good
quality and intense colour.

About The Harvest:

Grapes are picked by hand, placed into small lug boxes and
transported to the cellar in cool trucks.

In The Cellar:

These bunches were hand picked and sorted, which
ensured only the best of each varietal went into the blend.
After fermentation, the most promising wines of each varietal
were chosen to mature further in barrel. After 12 months the
best wines were selected to mature for a further six months.
This wine is truly about selecting the best of the best. Our
winemaking focuses on balanced structure, concentration
and finesse. We utilise a combination of whole berry
fermentation, gentle pump-overs and air bag presses to
ensure we capture all of these flavours, with
Pinotage taking priority.

www.carrolboyes.com

