
THE DRY LAND COLLECTION 

Joseph s Legacy 2017
Winemaker: Albertus Louw & Natalie Kühne | Viticulturist: Tharien Hansen 

Cultivar: 48% Shiraz & 33% Cabernet Sauvignon & 10% Grenache Noir & 3% Malbec & 3% Mouvedre & 3% Petit Verdot 
Appellation: Paarl

THE RANGE
The Dry Land Collection Wines are made from grapes of Dryland Vineyards, 
which showcase the uniqueness of the wines grown in this testing terroir. 
The wine is made in a new world style, complex with ample fruit and 
structure.

THE WINEMAKING
Joseph’s Legacy is a tribute to Perdeberg’s legendary winemaker, Joseph 
Huskisson, who was a visionary in his time at Perdeberg from 1956-1994. 
This wine was motivated by passion, tradition and the philosophy behind 
Dry Land viticulture and winemaking. Only the best barrels from the 2017 
vintage were selected for this magnificent blend.

THE  VINEYARD
The grapes were harvested from a combination of vineyards ranging from 
15-year-old Malbec vineyards to 21-year-old Cabernet Sauvignon vineyards 
in the Paarl area. The soils are deep and strong in structure. Little to no 
irrigation is used in this vineyard block, primarily relying on winter rainfall.

TASTING NOTE
Black pepper, cedar, biltong spice, cherry, plum and vanilla notes are all 
prominent on the nose. The palate is structured and bold with layered tones 
of cloves, spice, coriander and chocolate icing. Over time complexity will 
increase and aromas are expected to become spicier, leathery with hints of 
cigar smoke.

FOOD PAIRING
This wine pairs well with flame grilled rump steak, spicy venison and beef 
casserole or braaied skilpadjies.

MATURATION POTENTIAL 
This wine will grow in complexity over time and can be aged under optimal 
conditions for long periods.

SUITABILITY FOR VEGETARIANS OR VEGANS 
Suitable for vegans and vegetarians. CHEMICAL ANALYSIS

Alcohol: 14.42% by volume

Residual sugar: 3.5 g/l

Total acidity: 6.0 g/l

pH:  3.54
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