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Every year we go through a rigorous selection process to bring only the best to you in De Toren Fusion V. We not only select the very best sections of the vineyard blocks and the very best bunches, after the wine has been fermented we select the very best batches and thereafter only the very best barrels go into the blend
What is left over is still very good wine. In the past we have sold this wine off in bulk and it disappeared into some of the large volume supermarket wines.

Because we never know what will be left over after we make Fusion V we end up with a very diverse cocktail. We experimented with this cocktail over two years and found an extremely pleasing result. The result is  "DIVERSITY". This wine will express each year the diversity of blending the likes of Merlot, Cabernet franc, Malbec, Cabernet Sauvignon and Petit Verdot in proportions totally different to Fusion V. Every year will be a unique wine, expressing the diversity of our cultivars and our Terroir. For this reason we called the first release (our 2000 vintage) Alpha, the second release will be called Beta and so we will continue for the next 26 years. Each year a different wine but with the same qualities expressed by our unique terroir on the Polkadraai Hills. 

DIVERSITY is the registered trademark of:

De Toren Private Cellar

Polkadraai Road   Stellenbosch

PO Box 48   VLOTTENBURG 7504

Tel:  +27 21 881 3119   Fax:  +27 21 881 3335

email:  info@de-toren.com   website:  www.de-toren.com
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Tasting Notes:

Full body, soft tannin with a sweet taste on the palate that extends the mouth feel till after swallowed.  Nutmeg shavings and fine integrated oak tannins round of sweet fruit flavours of black currants and dark liquorice.  Good ageing potential.  This wine is full of life.  Will develop well over the next 8 years.

Varieties:







Cabernet Sauvignon

  78%








Cabernet Franc

   
   14%








Merlot



    0%









Malbec



    3%








Petit Verdot


    5%













Analysis:








Alcohol



14% vol








Sugar



1,3g/l








Acidity



5,96g/l








pH



3,70








Barrel Ageing:

12 months in 2nd / 3rd fill French and American

oak barrels.







Ageing:






8 years at 16(C , 60% Humidity








Production:






1800 x 6 cases

