
GLENELLY ESTATE  
RESERVE RED BLEND

In 2003, at the age of 78, May de Lencquesaing, then the owner 
of the iconic Chateau Pichon Comtesse de Lalande, a Grand Cru 

Classé from Pauillac, in Bordeaux, started a new venture, on South 
African Soil, and purchased Glenelly Estate. With a nod to the French 
Huguenots settlers and after cautious study of the terroir she build 
a thriving winery that best utilises the soils and microclimate of the 
valley and supports local economic development and community. 
Her vision is to establish Glenelly as a world class estate, producing 
award winning wines with power, elegance and balance.
Nestled in a striking amphitheatre of mountains, Glenelly estate 
covers 57 hectares under vines, planted on hilly, well drained 
slopes that benefits from unique diversity of microclimates. Most 
are Southeast facing, allowing for a slow and even ripening, and 
resulting in wines of great elegance and finesse. The vines benefit 
from a constant cool breeze from a combination of the surrounding 
mountains and near ocean. The soil is one of the oldest in the world 
and originates from 600 million years old decomposed granite with a 
deep clay base.
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The estate’s signature blend of traditional 
Bordeaux varietals with a historic addition of 
Syrah – surprising and outstanding!

VINIFICATION
The grapes were hand-sorted and lightly crushed into stainless steel 
fermentation tanks. They were given a cold soak for three days before 
allowing the natural fermentation to start. Three pump overs a day were done 
on the tanks during fermentation, after which they underwent extended skin 
contact for 2-3 weeks. The wine was placed in French oak barrels to undergo 
malolactic fermentation. Matured for 18 months in French oak and racked, on 
average, every four months.



TASTING NOTES
This wine is the estate’s signature red blend. Cabernet Sauvignon 
and Merlot are the largest components with smaller percentages 
of Petit Verdot, Cabernet Franc, and 15% Syrah - an old tradition in 
Bordeaux - making up the balance. This complex wine offers plenty 
of ageing potential. Flavours and aromas of mulberry and cassis are 
complemented by hints of fresh herbs with the backbone structure 
of rich, ripe tannins pulling it all together.

PAIRING SUGGESTION
This complex wine with its bold flavours and 
rich tannins asks for rich protein dishes such 
as roasted lamb, prime rib roast, venison, 
and beef bourguignon. It will pair nicely with 
roasted game birds and mature cheeses.

GLENELLY ESTATE 
RESERVE RED BLEND

Region Stellenbosch

Classification Wine of Origin South Africa

Vintage 2015

Grapes
35% Cabernet Sauvignon, 30% Merlot, 15% Syrah, 10% 

Cabernet Franc, 10% Petit Verdot

Vineyard
Selected plots from the estate’s organically  
farmed vineyards

Soil Composition Oakleaf

Vineyard Training Guyot

Density/Yield 45 hl/ha

Fermentation
Spontaneous fermentation in stainless steel tanks. Ma-
lolactic fermentation in French oak barrels and aged for 
18 months in French oak barrels

Alcohol 14.5%

Residual Sugar 2.5 g/l

Acidity 5.5 g/l

PH 3.58 g/l

Free SO2 25 mg/l

Total SO2 75 mg/l
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