
- VINTAGE REPORT 2016 - 

vintage cycle: may 2015 – april 2016

The 2016 vintage was marked by extreme heat and dryness, significantly 
shaping the growing season. A dry winter in 2015, with only 469mm 
of rainfall compared to the average of 712mm, led to smaller berries 
(15–20% smaller) due to inhibited cell division during early berry 
development. However, sufficient bunches and berries ensured normal 
production levels.

Spring and early summer were dry, with little wind and unusually high 
temperatures, 2°C above average for December and January, resulting 
in early ripening. Harvest began on February 3rd, a week earlier than 
in 2015. Despite the heat, the fruit showed surprising intensity, with 
phenolic development outpacing sugar accumulation.

A pivotal 10mm of rain on February 20th broke the heat cycle, 
allowing a pause in picking to ensure fuller phenolic ripeness without 
sacrificing quality. The final grapes were harvested on March 29th after 
another break in picking. Acidity and pH levels post-fermentation were 
acceptable, with alcohol levels about 1% lower due to earlier harvest 
decisions.

The 2016 wines exhibit a leaner style, comparable to the 2012 vintage, 
with smaller berries contributing structure and potential for long-
term quality. Vineyard management was meticulous, with frequent 
monitoring of soil, vine moisture, and berry development. Innovations 
included experimenting with whole-bunch fermentations for Syrah and 
timely leaf removal for Cabernet Sauvignon.

Though challenging, the vintage yielded complex wines. Fires in the 
region posed no direct threat to Rust en Vrede. Overall, the vintage 
demanded close attention, resulting in distinctive, carefully crafted 
wines.


