
W yna na ndd LLaaatttegegegeggaaaaa nnnnn
Ceellara mamasttteeeerrrr

PROFF is s ththee coc rnnnnerstone of the KV VVV raraaangnggge.ee.e TThiss

bllenend d cococcc mpmprir sesess 600% Cinsaut andd 400%  PiPinon t t Nooir. 

ThThThThee inininini spspspsppiriririratatatatatioiooon n nn fofofoforrr r ththisis winnee ee isi  an n effeffeffffeffororororrt ttttt tototot fififififi dndd out 

whatt Prorofessor AAbraha am Perold had in mmindd when 

he crer atatede PPinototaga e e byby ccrorossing Cinssaua t t annd

PiP not NoNoir in 1992525. ItIt wwasa aat WeWelggeve allelen 

(UUniversssity ofof SStetellllenee booscscss hh reeses arch farm)m  that

Prof PPererold cuc ltl ivvatated tthe fifirsst t PiPinonotatageg  vinese . Prof 

Perold nnever hadad theh  opporrtutuninin tyty to tat sts e the first 

bottled winene mmadadade from this grappee varietety, andn  

with thehe ccraraftftini gg of this wine WWyny andd Lateegan 

tried to discovever the purpose ofo PProrof f PePerorold’ss 

creation.

Appellationn
Jonkershoek Valley, Stellenbboschch

Viticulturee
Cinsaut from the Paarl regionn and Pinot Noir from 

Walkeree  Bay.

HHHaHHHHHHH rve st Date 
CiC nsaut – eaarly Februaryy 222016; Pinot Noir – late 

March 20166.

Vininificationono  
606 % Cinsaut and 40% Pinot Noir. These two 

variete ies were vinified aand matured separately. 

Maturer d in older French h Oak barrels for 6 monthsh  

beeefof re bottling and blendid ng.

Ceeellllllar Ma ssteteeer’r’r’r’ss CoCoCoCommmmmmmmenenenenentsts 
Prof has a ppreevailing sense e off freshhnenenenen ssssssss aandnd 

lightness. The fruit speectc rur m iss leanin ngngngng mmmmostly 

towards the tangy y souru cheh rrrry y anandd reeeed ddd frfrrfruiuiuiuits. A 

softt aaaaand delicata e palatet with h aa fufundn amammmene tal 

compmplel xix ty roundndn s s it off seamleesssslyly. 

Cellaring Potetetetentntiaiai lll
Threee to six yearsr

FO OD SSUGUGUUGGGEGGE STSTIOIONSNSSSN
Tomato bbassedd pporo k k pappp ardedededelllll e,e,e,e,e SSSStetetetteeakaa ttartare 

with capers and WoW rscestersaucucuu e, CCrispy and

sasalty pip gstails, Duck parfait, SSpip cy charcuterie and 

fruit platteteer.

PRP ODUCU TIONO
1 396 bottles

A nalysyssiss  
Alk: 13.5

RS: 2.6

TA: 5.6

pH: 3.37

The Kelderrmmmmmmeeeeeeesterrrr Versamelingggg ((((CCCCCCellllar Master Collection) 
comprises aa rangggggee off distinctiveeeee bboouuttiiqque wwwwiiiiiiiiinees, which is the 

gggg

brainchild off  LLLLLanzeraacc’s CCCCeeeelllllllaaaarrrr Masteerr, WWynand Lategan. 
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The range focuses on exppeeriimennnntatioonn, bbbboottthhh from a variety 
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and terroir ppeersspectiveeee, aasss wellll as chhalleeeenggggggiinng conventional 
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wineemmakinnnngg ttttteeeecccchhhhhnniqqquues. TThe KKelllldddermeesttter Versameling ((((KKKKKV) 
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ranngggee deeffffiiiinnees hhhhanddddcraffftedd wineessss iinn verrrry liimitedd quaannttiitiiieeess.
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