
S
T

E

L
L

E N B O S C H

VIN
TAG

E

M A D E  B Y  R
U

D
I  S

C
H

U
L

T
Z

B
O

N

E
YA R D S

S
C
H
UL

TZ

FA M
I L

Y
 W

IN
E

S

Malbec – 45%, Cabernet Sauvignon – 42% & 
Petit Verdot – 13%. 50% new French oak. 
Components are selected from the best 5 barrels 
of the vintage. A fine textured and well balanced 
wine with firm, ripe tannins. Cassis notes are 
supported by lovely hints of red fruit.

WINE OF ORIGIN  
STELLENBOSCH
WINEMAKING PRACTICES:
Natural Yeasts

Wines fermented at 26 degrees

Cabernet Sauvignon was hand sorted 
and fermented in small open top 
tanks with 50% whole berries, “rack 
and return” was done one a day to the 
fermenting juice

Malbec was fermented with 100% 
whole berries in small 1.5 ton tanks 
with punch downs being done twice 
daily.

The petit verdot, due to its firm 
tannins was hand sorted and whole 
berry fermented with a punch down 
every 2nd day for 5 days.

FOOD PAIRING:
This is a red meat wine, 
game or  beef dishes 
would pair well with it.

Alcohol

Residual Sugar

pH

TA

Maturation

14%

1.52 g/ℓ

3.67

5.0 g/ℓ

10 - 15 Years

WWW.RUDISCHULTZ.CO.ZA + 2 7  8 2  9 2 8  1 8 4 1
/schultz familywinesschultzwines@gmail.com

@schultz familywines
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DON'T DRINK AND WALK ON THE ROAD, YOU MAY BE KILLED. 

Just above Supers lies Boneyards. This is usually
a bigger wave, and more crunching, thus the name

boneyards. The rides are not as long as Supers but there
are good barrels to be had breaking left and right.

This wine also relies on a synergy of elements;
unique Stellenbosch grapes, grown in mineral rich soil,

ripened by the African sun & soothed by her breezes.
These parts all make up what is a dark, rich wine showing 

concentrated fruit and a seamless integration of oak.
Open now, or cellar for eight to ten years.

WINE OF SOUTH AFRICA
W.O. STELLENBOSCH

ALC% Vol 750 ml CONTAINS
SULPHITESA4

70

BONEYARDS
STELLENBOSCH
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