
Stellenbosch experienced a very good vintage in 2021 with an 
average-sized crop of very good quality. For Rust en Vrede, the 
season was particularly kind to late ripening varieties such as 
Cabernet Sauvignon and Syrah, with the moderate ripening period 
allowing for full phenolic ripeness and flavour development without 
sacrificing any acidity. 

Cool, wet conditions during the winter of 2020 replenished water 
reserves and provided sufficient water to saturate soils and return 
water levels to pre-drought levels. This resulted in very vigorous 
growth in the vineyards, meaning careful vineyard management was 
required to curb vigorous growth during spring. The cool, humid 
conditions led to high disease pressure, which had to be managed 
carefully. 

Flowering and fruit set conditions were ideal, with an average crop 
set, followed by a moderate growing season. Vigorous growth made 
canopy management the main challenge of the growing season, 
but our vineyard team responded with active suckering, tipping, 
topping, and leaf stripping to mitigate disease pressure and to 
achieve sufficient bunch exposure. 

We then experienced a cool ripening season, with late ripening and 
minimal precipitation during the harvest period. Ideal conditions 
that allowed grapes to ripen slowly, retaining good acidity while 
developing phenolics. The moderate and dry conditions also allowed 
long hang times for flavour and aroma development. The wines of 
the 2021 vintage are expected to be high quality with good aging 
potential. 

- VINTAGE REPORT 2021 - 

vintage cycle: may 2020 – april 2021


