
HANNIBAL ,  BOUCHARD F INLAYSON

Vintage 2016

BOUCHARD FINLAYSON

ATTRIBUTES

Origin

South Afr ica

Variety

Red Blend

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Fining Agent

 

Closure

Cork

Region

Hemel-en-Aarde
Valley,  Walker Bay

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

13.6

Residual sugar

1.9

pH

3.48

Acidity

5.7

Bouchard  F in layson 's  Hann iba l  b lend was  or ig ina l ly
prompted by  the  c lass ic  tas te  and  pa late  o f  I ta l ian
var ie t ies :  Sang iovese  and Nebbio lo .

TASTING NOTE

This vintage is fresh and alive with a characteristic Italian mouthfeel
reflecting fruity complexity. Olive and redcurrant flavours combine with
cranberry to result in a l ingering finish and complex mouthfeel.

V I N T A G E  C O N D I T I O N S

Apart from the Pinot noir,  the balance of the varieties in this blend were
harvested towards the end of the vintage at Bouchard Finlayson. By this
time, which was the middle of March, conditions were dry and ripening
became delayed. Overall conditions were very good and patience was
required before committing to harvest.

V I N I F I C A T I O N  D E T A I L S

Harvesting into single layer boxes ensured that grapes arrived at the cellar
in prime condition. Each batch of grapes was crushed and fermented
separately with long, slow ferments encouraged. After fermentation the
young wines were transferred to traditional French oak barrels for 12
months where secondary fermentation took place.

 

AWARDS JamesSuckling.com: 94 pts
Tim Atkin MW: 91 pts
IWSC 2018: Silver
IWC 2018: Silver


