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BOUCHARD FINLAYSON  

AN EXCEPTIONAL PORTFOLIO OF AWARD-WINNING WINES

South Africa, Hemel-en-Aarde Valley, June 2006; SINCE first presenting their maiden releases to the world in the early 1990s, Bouchard Finlayson has developed a reputation for wines of exceptional quality and perfection. Today, under the guidance of winemaker and business partner Peter Finlayson, the legacy continues with the estate’s Pinot noir considered the benchmark of South African Pinot noir; its Chardonnay prized for its harmony and elegance; its Sauvignon blanc which rivals the best New Zealand has to offer; and its blends championed for their uniqueness and individual character. 

At Bouchard Finlayson, skill of winemaker combines with unique viticultural techniques and prime wine-growing terroir to produce wines of distinction for the discerning palette.

Nestled in the temperate Hemel-en-Aarde Valley, the soil at Bouchard Finlayson is predominantly Bokkeveld (Malmesbury) Shale. Its duplex structure, consisting of stony gravel and fine clay shale, ensures moisture retention, whilst the region’s sheltering Galpin Peak (810 meters) and the Tower of Babel (1200 meters) work to trap cloud cover and moisture brought by the prevailing cool Atlantic sea-breezes thereby promoting slow-ripening, flavour-rich grapes.  
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Peter Finlayson’s viticultural practices are somewhat unique to the Cape having been based on the Burgundian principle of high-density plantings with 9000 vines planted per hectare. Encouraging greater surface to leaf exposure and restricting root growth, this method serves to improve fruit concentration, whilst to ensure equitable sunlight exposure vines are planted on gentle slopes in a north-south direction.   

With a continued commitment to achieving excellence and greater fruit flavour, most of the pruning is based on a double Guyot sytem. ‘Green harvesting’ is practiced annually and grapes are harvested by hand, with more than one pass through the same vineyard not uncommon. 

Cultivars currently under production at this coastal vineyard include Pinot noir, Chardonnay, Sauvignon blanc, Sangiovese and a handful of cultivars under exploration – each of which are carefully selected to match the unique character of the region. 

For ultimate quality certain grapes are purchased from selected producers in the region. One such contracted vineyard is Kaaimansgat (Crocodiles Lair). Situated in a blind valley high in the Cape Coastal mountains, their Chardonnay grapes are grown in the cool regions of non-irrigated slopes at 700 meters above sea-level to consistently produce grapes of superlative quality. 

With this as a background, Bouchard Finlayson introduces their portfolio of award-winning Pinot noir, Chardonnay, Sauvignon blanc and unique blends: -

PINOT NOIR

With winemaker Peter Finlayson renowned as the pioneer of the Pinot noir grape in South Africa, the estate’s Pinot noir is considered the benchmark for this varietal in South Africa.

Peter maintains that, ‘Pinot noir is like opera. When it is great it is pure seduction, almost hedonistic. There is no middle road.’
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Tête de Cuvée 2001 Pinot noir Galpin Peak

Suggested retail price: R380.00 per 750 ml bottle
The allure of this limited edition reserve rests in its blend of only the most exceptional vintages. It epitomises the signature Pinot noir style of winemaker Peter Finlayson. 

The winemaker’s description: ‘The 2001 vintage was characterised by a great summer with soft, dry conditions and excellent, high quality fruit. The wine is voluptuous with soft tannins and an aromatically scented nose with exciting whiffs of truffles and fruit-of-the-forest.’

The suggested aging of this wine is five to twenty years. 

2005 John Platter comments: ‘The cellarmaster’s barrel selection in best years, more strenuously oaked (75% new Burgundian barrels, 14 months). Terrific 01 (*****) redolent of truffles, forest berries; velvet texture, super-fine lacy tannins.’

Accolades achieved:

· Gold medal at the International WINE Challenge 2003

· Gold Medal at Juliet Cullinan Wine Competition

· Silver Medal at Fairbairn Capital Trophy Wine Show 2003

· 5-star rating in the 2004 John Platter Wine Guide

· 5-star rating in the 2006 John Platter Wine Guide

Tête de Cuvée 2003 Pinot noir Galpin Peak (New Release)
Suggested retail price: R380.00 per 750 ml bottle

The winemaker’s description: ‘Appealing on the nose with whiffs of Raspberry, cherry and oaky plum. Rich, long on the palate with full-bodied firm harmonious structure ending in layers of velvety tannins which act as a guarantee for many years of positive development.’

Accolades achieved:

· Winemaker’s Choice Diamond Award 2005
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Pinot noir Galpin Peak 2002

Suggested retail price: 165.00 per 750ml bottle

This 2002 vintage produced one of the most complex Pinot noirs to date!

The winemaker’s description: ‘Undoubtedly the thumbprint of this vintage, this wine is profound, rich and multi-dimensional with a fruity cassis nose, great colour, good grip with a fullish body and good tannins leading to an elegant but longish finish.’

2005 John Platter comments: ‘A leading Cape example, characterised by grip and substance: ‘mouthfeel’. Classic tautness recently moderated by riper – and equally classic pinot – red berry fruit. Burgundy remains the spiritual focus here. 02 brooding black cherry woven into richer, juicier, less oaky lattice. More elegant than muscular 01, 00’

Accolades achieved: 

· Selected best out of 12 South African wines at a Wine-of-the-Month tasting club – October 2004

· Rated 4th out of 29 wines in the Finnish Wine of the Year Competition

· 4 1/2 –star rating in the 2005 John Platter Wine Guide

Pinot noir Galpin Peak 2003 (New Release)
Suggested retail price: R165.00 per 750 ml bottle

The winemaker’s description: ‘The nose is aromatically scented with exciting whiffs of truffles and fruits of the forest. The wine is full of soft tannins, which ensure many years of positive development. An excellent crop and an excellent wine!’

2006 John Platter comments: ‘luxurious creamy texture cradles pithy black cherry fruit, plushness carries through to taut finish.’

Accolades achieved:

· ‘Outstanding’ 4 ½ star rating in the 2006 John Platter Wine Guide
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CHARDONNAY

‘The most malleable of all white grapes. It is the easiest to be good at, but the most difficult of wines to be really great at!’ – Peter Finlayson

Missionvale Chardonnay 2004 

Suggested retail price: R95.00 per 750ml bottle

A composition of harmony and elegance and wine of intense pride, the Missionvale Chardonnay is the white flagship wine of Bouchard Finlayson. The wine takes its name from the historical site where Moravian missionary’s established a hospice in the region.

The winemaker’s description: ‘The 2004 vintage is an intensely focussed wine of near perfect balance. It is fresh, marginally oaked for six months with an almost white peachy crispness, mixed with a complex yeasty orchestration of flavours. It ends with a tang of richness, which lasts a full minute on the palate. With time it will become even more interesting as its nuttiness and complexity continues to develop.’

2006 John Platter comments: ‘A fitting white flagship – complete, substantial, yet carries house’s understated, elegant stamp. 04 burnished golden hue; nutty nose, mineral refinement in undulating finish, enough freshness, verve to joust with the opulence. Equally unflashy 03 replete with finesse. Home grapes, barrel-fermented / matured 6 mnths, 25% new.’

Accolades achieved:

· ‘Excellent’ 4-star rating in 2006 John Platter Wine Guide
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‘Kaaimansgat’ / Crocodile’s Lair Chardonnay 2004 (New Release)
Suggested retail price: R84.00 per 750ml bottle

Harvested from the Kaaimansgat vineyard site 700 meters above sea level, grapes used in this Chardonnay are repeatedly near perfect with small, flavour-rich berries from non-irrigated mountainous lands. 

The winemaker’s description: ‘Refreshingly mineral with citrussy and strong nutty character. Packed with tight fruit, it portrays its promise to evolve more complex vanilla and spring flower flavours. As always, a natural match with poultry, casseroles and richer fish dishes.’

2006 John Platter comments: ‘High, cool Villiersdorp mountain grapes massaged into the most overt style of the trio: vanilla butter nose, ripe fruit tempered by lime twist in 04 like gravely ’03, not gauche – carries 14% alc well. Barrel-fermented, 8 mnths oak, 25% new.’

Accolades achieved:

· Receive gold at the Classic Wine Trophy Awards.

· ‘Excellent’ 4-star rating in 2006 John Platter Wine Guide.

Sans Barrique Chardonnay 2004

Suggested retail price: R77.00 per 750 ml bottle

‘Sans Barrique’ - the French for ‘without barrel’ - is produced from quality Chardonnay grapes sourced from ‘Kaaimansgat’.

The winemaker’s description: ‘This wine is crafted in a clean, crisp style, unhindered by the taste of oak. The profile is complex and fruity with creamy pear, tangerine, melon and banana flavours. Big and bold, it holds its focus with a long and lingering finish.’

2005 John Platters comment: ‘Unoaked, less complicated than above, but spotlights clean fresh fruit…Sample 04 delineates limey fruit, refreshing - shorter lees contact (6 months; was 8).’
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Sans Barrique Chardonnay 2005 (New release)

Suggested retail price: R77.00 per 750 ml bottle

The winemaker’s description: ‘Big and bold with firm fresh spritely backbone. A vintage where natural acidity called for no amelioration.’

A great summer wine which is a wonderful alternative to Sauvignon blanc! Delicious with oysters and fresh fish.

SAUVIGNON BLANC

‘Sauvignon blanc is a lifelong tease, the most difficult of grape varieties to master.’  - Peter Finlayson

Over the years Peter’s personal preference has evolved to target riper fruit, seeking a more tropical balance in the wine with a creamier finish. The estate’s Sauvignon blanc is always crisp and never outspoken and is set to rival the very best that New Zealand has to offer.

Walker Bay Sauvignon blanc 2005 (New Release)
Suggested retail price: R60.00 per 750ml bottle

The winemaker’s description: ‘Clean gooseberry aromas with a touch of smoke and mineral character. Acidity in harmony with good strong mouth fell; fresh and enticing. More body than in previous vintages and its palate cleansing freshness lends itself to a range of fish and seafood dishes.’

2006 John Platters comments: ‘Previously were ‘always crisp, never outspoken’ but in a louder style since ’04. ’05 herbaceous whiffs, litchi flesh, tingling dry finish.’
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BLENDS OF UNIQUENESS

Hannibal 2003 (New Release)
Suggested retail price: R130.00 per 750 ml bottle

‘An orchestra of flavours performed from the notes of different Italian and French cultivars’ – Peter Finlayson.

This Hannibal vintage comprises of 52% Sangiovese, 24% Pinot noir, 11% Nebbiolo, 9% Mourvedré and 4% Barbera. 

The winemaker’s description: ‘Full, ripe wild berry and meaty flavours. Long confident mouth-feel with plenty of aging potential enhanced by excellent French oak barrel aging.’

2006 John Platter comments: ‘Substantial power of Cape’s first sangiovese-led blend threaded with finesse. Pinot & ‘Mediterranean partners’ – nebbiolo, mourvedré, barbera – add interest. Exotic toasted sesame aromas lead to juicy fruit in ’03; succulent aplenty within muscular structure. ’02 gentler, well-ordered forest-floor fruits ready earlier. Tank-fermented, matured 14-16 mths French oak, quarter new.’

Accolades achieved:

· ‘Excellent’ 4-star rating in 2006 John Platter Wine Guide

· 2006 Wine Connoisseur’s Awaed Winners – 1st place for ‘Unusual Reds’ section
MORE

Blanc de Mer 2004 (New Release)
Suggested retail price: R50.00 per 750 ml bottle

Long respected for its position as an entry to the Bouchard Finlayson ‘entertaining in style’ philosophy. 

The winemaker’s description: ‘This year’s mix is 32% Rhine Riesling, 28% Sauvignon Blanc, 21% Chardonnay and 19% Pinot blanc. This four varieties combine in a ‘ménage a quatre’, offering a kaleidoscope pf flavours with citrus blossom bouquets, dominated on the palate by powerful tropical flinty peach tastes. The wine is rich and inviting. The finish is not dry but the palate does finish with excellent length.’

2006 John Platter comments: ‘intriguing blend of steely Riesling, flinty sauvignon with unoaked pinot blanc and chardonnay adding flesh; consummate aperitif. Tangy, invigorating.’

Established in 1989 in the temperate Hemel-en-Aarde Valley, on 125-hectares (312 acres) of Walker Bay’s prime viticultural land, Bouchard Finlayson vineyard and winery is a small cellar dedicated to the quality production of Pinot noir, Chardonnay and Sauvignon blanc. Ever since releasing their first vintages, the name - Bouchard Finlayson - has been internationally synonymous with excellence. Today, under the leadership of winemaker Peter Finlayson, who is also business partner, 19 hectares (47 acres) of the estate are currently under vine, with 50% devoted to the varietal for which Peter is most acclaimed - Pinot noir. Other cultivars under production include Chardonnay, Sauvignon blanc, Sangiovese as well as a handful under exploration.  

The estate is conveniently situated 1 ½ hour’s drive from Cape Town just outside the charming seaside village of Hermanus. Renowned as the world’s best land-based whale watching spot, Hermanus also offers a range of interesting local arts and crafts, top-class restaurants and quaint tearooms. Any time spent in the region would be lacking without sampling Bouchard Finlayson’s gems. 
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Situated on the R320, in The Hemel-en-Aarde Valley near Hermanus, Bouchard Finlayson vineyard and winery is open for tastings and sales on Monday to Friday from 09h30 to 17h00 and on Saturdays from 09h30 to 12h30. For further information call 27 28 312 3515; email info@bouchardfinlayson.co.za; or visit www.bouchardfinlayson.co.za
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