Nitid cellars is the smallest wine producer in the
beautifill urbanvile " Kool Sust 6000 cases of
wine are handerafled every year by owner / winemaker

SBernhard Neller  FCis dlose attention to delil
together with the wonderful grapes from this prime, cool
area; has made N itidz (now 7 vinliges old) one of
the most consistently avolaimed small cellars in Obouth

Africa

Che impressive award st includes.

Q&auvignon blane 0] winner SSartho
& ksteen Shternationdl shootour QDA
W ne magaaine 4, stars, CMichelingelo
silver medid listed OHAA, 00
QA first dleass listing, CMichelangels
silver medal, QB2 e magazine
bast 1S, 99 venlas yold, OS5 verilas
double gold, 97 KNetional Q- oung
CWine Qbhow gold medx] Znd highest
scaring Oaurignon, blanc at
Chichelangele awards, 98 listed
QOAL, Clardonnay XIS veriias
double gold,. Qoemillon 01, Veritas
gold, Gualligraphy 00 Michctingelo
silver medel, 99 veritas gold, O&A
Wine magaaine 42 stars, 98 verites
gold 97 veritas gold. Odhiraz 97
CMichelangelo sitver meda]  CX¥ymboer
and QEA ONine magazine ¥ stars
Cubernel sauvignon 97 CWine of the
ChMonth &Glub category winner and
QEA (Wine magazine ¥ stars
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ACID:

P

2000

ANALYSIS

UGAR:
3 G/L

6,0 G/L

H: 3,37

TECHNICAL

CULTIVAR:
SOILTYPE:
ROOT STO
VINE AGE

100%
HUTTON,CLOVELLY
CK: R110
: §8Y|

PLANT DENSITY:2400

TRELLISING:

PRUNING:
CORDON
YIELD:
WOOD:

{47
1997

1998

1999

2000
Show

If you are in the Durbanville aredy'yerifagecweksoigie 'to
visit us on the farm. We are open MO8 R OGH30 -
17h00 & Sat 9h30 - 13h00. Tel/Fax: +27 21 976-1467

3 WIRE PEROLD
SHORT BEARER,

5 TONNES /HA
FRENCH, 30% 1ST FILL

PEDIGREE

Decanter recommended wine
Wine of the Month Club best

Cabernet (Nov)

Wine magazine 4 star rating
Veritas silver medal

Wine magazine 3 star rating
Veritas silver medal

Gold medal SA Young Wine

TASTING NOTES

A winter wine with “abundant fresh
berries” to remind you of summer. Typical
herbaceous flavours, suggesting “roast
ghestnuts” and “pine cones™ . CISEID0 X
and “toffee” from the wood works well
with a “very ripe cassis” nose and that hint
of “liquorice” found in Durbanville reds.
Drink now, or drink later, we guarantee an

WINEMAKER COMMENTS

Evident in this year's Cabernet is
the increasing character and depth
of the flavours coming from our
vineyards as they get older. Again
we played a nail-biting game with
nature and waited well into April for
the grapes to ripen fully with just
rewards - rich integrated berry fruit
with soft tannins from well worked
skins in open fermenters, (cap
punched through by hand every 4
hours.) Extended skin masceration
before fermentating at 30
degrees to enhance
cultivar flavours and
maximise.colour extraction.

o

“In II'DuFbanviIIe, | get
some of the best
grapes in the country,

Our name 'Nitida" combines « bit af
Jtstory with our hapes for the fulure.

S the past, prolea nitidi grow as part
of the natural renosterveld on the farm.

Now and in the  fulure, we

hape our wines live up 1o the
Hame s latin rools ‘nitidus”

. méaning bright, shiny,

3 /—J healthy, refined cultured
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email: nitida@mweb.co.za .
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