CONSTANTIA GLEN TWO 2011
HARVEST

2011 was another fantastic year for Constantia Glen white wines. With the long, cool growing
season the grapes achieved optimal flavour ripeness whilst still retaining good acidity and
minerality. The extra sunlight hours from the cool season and very little rainfall allowed for the
opportunity to pick beautifully ripe grapes from our cool climate vineyards. The Sauvignon
Blanc was harvested over three weeks from 21 February to 11 March 2011. This is as a result
of different clones on different slopes allowing for an amazing array of flavours from mineral
to intensely tropical, each block picked when it shows the best concentration of flavour.
The Sémillon component, making up 40% of this wine, also ripened perfectly and was
harvested on 12 March 2011 with incredible greengage and citrus flavours that not only add
weight to the overall palate, but a sense of depth and mouth-coating richness.

COLOUR

Clear and bright this wine shows a golden straw colour tinged with lime green.

NOSE

Uplifting aromas of oak lactones from barrel fermentation backed up by grapefruit and
elderberry. The wine also has ripe tropical aromas of stone fruit and papaya. The complex array
of aromas offers magnificent oak and ethereal notes now and this will integrate beautifully with
time creating a refined and intricate wine.

PALATE

The wine has a vibrant intensity and remarkable fruit concentration. It is full and rich with a
textured mouthfeel that develops from ageing on lees in the large 600 litre barrels. It is opulent
and sumptuous whilst retaining great elegance and finesse, as result of a poised acidity and
well-defined minerality. The Sémillon (40%) contributes largely to weighty texture, and the
mouth-coating richness is accentuated by the maturation of the wine on the lees in barrel for
6 months after fermentation. This is a classic Constantia wine that has outstanding ageing
potential and will integrate beautifully for 5 to 10 years from harvest.

TECHNICAL DATA

Alcohol - 13.5 %
Residual Sugar - 1.8 g/ℓ
pH - 3.4
Titratable Acidity - 6.3 g/ℓ
VA - 0.4 g/ℓ

FOOD PAIRING

Fresh tuna and caper crostini. Salmon sashimi. Asian-style smoked duck breast salad. Veal wrapped
in prosciutto and rosemary, served on sautéed green asparagus. Terrine of foie gras on toasted baguette.

ADDITIONAL NOTES

This is the first year that we have produced a wooded Bordeaux-style white wine. We have
been experimenting with fermentations in large 600 litre barrels since 2008. After much
deliberation, we felt that the wine made in these barrels during the 2011 vintage was of such a
high standard and incredibly unique that we bottled the wine on its own. This blend of 60%
Sauvignon Blanc and 40% Sémillon is a total production of 3900 bottles; fermented and
matured on the lees for six months in 5 demi-muid French oak barrels of which 2 barrels were
new and the remainder 2nd and 3rd fill. Sèmillon is a variety that we have been experimenting
with for a few years and it adds a wonderful richness to the mouthfeel of the wine and lends
enormous capacity for ageing.

