
Elgin Vintners, Appletiser Road, Elgin • www.elginvintners.co.za • +27 (0)21 848 9578

BELLE AMIE
MERLOT BLANC DE NOIR
Belle Amie, my beautiful friend, is an elegant wine filled with poise and 
finesse. Lovely red fruits dancing on your palate with a sweet ripe fruit 
finish. Refreshing and alluring!  

TERROIR & VITICULTURE

Elgin is the coolest wine growing appellation in South Africa with an
average day temperature in summer of 28 °C, making it ideal to cul-
tivate and make stellar wine. The soils of this Merlot vineyard on our 
Ridgelands farm, being one of our two farms, is mixture of Ferrucreek, 
Tafelberg Shale and Sandstone. Breaking out of leaves in the bunch 
zone on the morning sun-side of the vineslends to good sunlight expo-
sure for full fruit and phenolic ripening. The cool climate and gradual, 
long ripening results in high natural organic acidity with ripe and 
already smooth tannins.

WINEMAKING NOTES

Grapes are hand harvested at 23 °B. Immediately in the cellar, a slow 
and soft whole bunch pressing follows, without destemming and no 
skin contact. Free run juice with the perfect colour, settles overnight.
One third of the sugar concentration is fermented by wild yeasts before
inoculation with a French Provenance yeast. Cold fermentation at 11 - 
12°C., ensures beautiful sweet fruit aromas. The wine is kept for two
months on the lees, before bottling at end of May.

TASTING NOTES

Attractive pale salmon pink, elegant with lots of finesse. Fresh
strawberries, pomegranate and summer red cherries on the nose with
sweet fruits balanced with natural acidity with a long finish.

FOOD SUGGESTIONS

With slightly more intensity in the glass due to the complexity of Merlot, 
Belle Amie can be successfully married with weightier meats such as 
mackerel, lobster or even duck. A simple picnic of cold duck prosciutto, 
salad Niçoise, smoked salmon ribbons and bowls of fresh berries will be 
the perfect accompaniments for warm-weather drinking.
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ANALYSIS

Alcohol 13,3% (13% on label)

Total acid 5.1 g/ℓ

Residual sugar 1.0 g/ℓ

pH 3.47 g/ℓ

QUANTITY 

3954 liters 
878 cases (6 x 750ml) produced.


