
After Eight 

Shiraz 

2022 

Varieties:   100% Shiraz 

Residual sugar: 2.5 g/L pH: 3.58 

Alcohol: 14.14% TA 5.4 g/L 

Winemaker Herman Du Preez 

After reaching tremendous international and local success with Stellenrust, 
owners Tertius Boshoff and Kobie van der Westhuizen decided to take things 
back to their roots to create wines without boundaries. The old Bottelary cel-
lar was reinstated and the birth place of the first artisan wines created by a 
passion for old vineyards and special sites. The ArtiSons winery allows us to 
free our spirits and make wines as natural as possible and as true to nature as 
possible. 

The grapes are harvested from a 27 year old trellised Bottelary vineyard plant-
ed next to a row of Eucalyptus trees – see google maps picture for explana-
tion. Phenolic profiling was done throughout the vineyard and 0.2ha isolated 
where pepper, violets, blue berry and mint flavours are at a peak level.  

Grapes are picked between 24 and 26 Balling only from the 0.2ha isolated site, 
26% is whole bunch fermented. The wine is then drained from the skins 
through a gravity drip system to the bottom of the cellar where the barrel 
room is. Soft basket pressing is done and 8% fresh stalks reintroduced in the 
pressing cycle to balance tannin and colour. It finishes malolactic fermentation 
in barrel and ages for 18 months in 50% new French oak and 50% older oak.  

It is clear from the nose where the wine got its name. The concentration of 
violets, black pepper, blue berry and mint from that small spot of the vineyard 
oozes out of the bottle. A true reflection of site with fresh acidity supporting 
lush fruit and mint chocolate spice.  

This After Eight Shiraz is to be enjoyed preferably after 8 (am or pm – you 
choose) with anything from mint chocolate to rack of lamb or a thick cut 
steak.  

Cellarmaster Tertius Boshoff 


