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Pride in provenance 
Humility in craftsmanship 

Noble Hill is uniquely positioned on the slopes of the Simonsberg 
mountains separating Stellenbosch and Paarl. We are family-owned, 
family-operated, and grow all our grapes on our estate vineyards. 

Our wines are made with pride in provenance and humility in 
craftsmanship. We strive to make wines that are juicy yet structured, 
elegant, and above all authentic to the place they are grown. 

Some of South Africa’s finest wines dating back to the late 17th century 
have been made on the slopes of the Simonsberg. Our climate is 
Mediterranean, with warm summers, mild winters, and significant diurnal 
temperature variation. 

Appellation  Simonsberg-Paarl 
Proprietor   Kristopher Tillery 
Size of estate   50 hectares, 30 hectares of vineyard 
Soil   Primarily decomposed granite 
Total production   7,000 cases  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Our tasting room is located in the heart of the Cape Winelands, a short 
drive from Franschhoek, Stellenbosch, or Paarl, and 45 km from Cape 
Town. We are open for wine tasting every day.

When establishing Noble Hill we were given keys to every door, 
cupboard, and gate in a jumbled box. Sorting through the mess, we 
realized that some of the keys dated to the farm’s historic past, and ever 
since we have placed a key on each label.

Our vineyards are certified sustainable under the Integrated Production of 
Wine (IPW) system. We allow our wines to express their natural character 
and terroir though minimal intervention.

Our team is comprised of professionals dedicated to the creation of 
unique and expressive wines.

There are 600 olive trees growing on Noble Hill. We make a small batch 
cold-extracted extra-virgin olive oil from Frantoio, Kalamata, Manzanillo, 
and Mission olives each year.

Grapes are harvested by hand and picked into shallow lug boxes to retain 
fresh aromas during crushing. Bunches are sorted by hand for consistency 
and quality before entering the winery.
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Sauvignon Blanc 2015 
Sauvignon Blanc is currently the oldest planted grape 
variety at Noble Hill. These 28 year old vines grow at the 
highest elevation on the estate. Cool maritime air flows 
constantly here and gives this lighthearted wine aromas of 
green apple and gooseberry. 

In the vines 
In order to retain the grapes’ cool and fresh aromas we do not tie or clip the 
vines’ shoots during the growing season. The result is an expansive, shady 
canopy that provides an optimal ripening environment without excessive 
sun exposure. 

Using headlamps, we start before dawn to pick fruit in the cool morning 
hours and bring the bunches to the cellar in shallow lug boxes designed to  
keep the grapes intact on the ride down. 

Because of the Sauvignon Blanc vines’ age, they are naturally very low 
yielding, normally between 4-6 tons per hectare. The low yield allows the 
vines’ root systems to extract nutrients and flavours from deep in the soil 
and provides structure and character to the wines. 

The wine 
Our Sauvignon Blanc is all about retaining the light, refreshing, and 
ultimately elusive flavours contained in the grapes’ skins. We aim for a light 
extraction before pressing, keeping the juice on the skins for a few extra 
minutes before going to tank. After fermentation in tank, our Sauvignon 
Blanc gains body and weight through extended lees contact (3-6 months). 

In 2015 our Sauvignon Blanc has a delicate aroma eliciting gooseberry, 
green apple, and coriander leaf. The wine tastes cool and juicy with a crisp 
natural acidity.  The finish is elegant and balanced: perfect for seafood, 
delicate flavours, or as an apéritif! 

Alcohol   13.8%  Residual sugar   1.1 g/l 
Total acid   4.6 g/l pH   3.39 
Production   1,500 cases
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Chardonnay 2014 
Every now and then your life gets complicated. For these 
times, we have an answer. Our Chardonnay eschews the 
bright lights and bling of heavy wood for the simple 
pleasures. Crisp, clean, flinty, and very lightly wooded. 

In the vines 
Our Chardonnay grows in a model vineyard located just behind the cellar. 
Apart from the occasional tourist tromping through after a wine tasting, 
these soils are relatively loose and uncompacted, creating a healthy subsoil 
ecosystem and relatively vigourous vegetative growth. We restrain the 
vines’ ambition with a carefully-timed program of manual suckering, 
combing, and tipping during the spring. This keeps the vines focused on 
their fruit and causes them to develop concentrated, explosive flavours by 
harvest. 

The Chardonnay clone planted here is more traditionally used for méthode 
Champenoise (known in South Africa as Méthode Cap Classique) and we 
sold these grapes for several years to a neighbour and friend before 
deciding to give it a try in our cellar in 2009. Due to clonal character the 
fruit ripens relatively early and tends to produce wines with flinty mineral 
notes. It’s no coincidence that these are the same characters lauded in the 
Cape’s best bubblies! 

The wine 
This wine shows fresh primary fruit aromas of citrus, lemon curd, and 
orange blossom. With ageing of 1-2 years these characters will give way to 
darker toast and whiskey peat. There’s enough fresh fruit here to titillate the 
easy-drinker, but structure to hold up to stronger flavours like roast chicken 
or duck. 

Alcohol   13.2%  Residual sugar   2.1 g/l 
Total acid   5.7 g/l pH   3.40 
Origin   Simonsberg-Paarl Production   18 barrels
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Viognier 2015 
Like a beautiful blonde with an astrophysics PhD, our 
Viognier is a pleasure to behold but isn’t afraid to show its 
substance. Fresh floral aromas reveal a complex, focused 
palate of peaches, pears and complimenting oak. 

In the vines 
Viognier grows on our vineyard in two distinct sites, each of which imparts 
unique characters to this wine. Viognier grows vigorously in our terroir and 
its meandering and soft shoots require constant training in order to form a 
canopy with the ideal balance between shade and sun. 

Our Viognier vineyards are mulched with citrus chips to return as much 
organic material as possible into the soil and create a healthy sub-surface 
ecosystem. 

We pick Viognier very slightly early, to retain the wine’s freshness and to 
prevent the grape’s effusive floral aromas from overpowering the quiet 
strength of the wine. 

The wine 
Upon arrival at the winery, the fruit is cooled to 5° Celsius overnight. 
Bunches are sorted whole and pressed into stainless steel tanks to settle. 
Primary fermentation occurs in 300 liter French oak barrels using wild yeast 
populations. The wine is kept on the lees for 9 months before bottling and 
stirred frequently to add weight and richness. 

This Viognier has bright, explosive, floral aromas of honeysuckle and 
orange blossom. The primary fruit expression is peach and pear, with a hint 
of straw. The lengthy, dry finish reveals a bit of spice and dried herbs. This 
wine is ready to be enjoyed now and can be cellared through at least 2018. 

Alcohol   13.9%  Residual sugar   1.2 g/l 
Total acid   5.3 g/l pH   3.51 
Origin   Simonsberg-Paarl  Production   9 barrels
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Blanc de Blancs 2013 
There are 49 million bubbles in each bottle of our single-
vineyard Blanc de Blancs, and we put years of artisan 
craftsmanship and expertise into every last bead. The 
resulting wine is the height of sophistication, aged on the 
lees for 24 months with crisp citrus and biscuit aromas. 

In the vines 
Grapes for our Blanc de Blancs come from a single hectare of Chardonnay 
growing just behind our cellar in decomposed granite soil. The Chardonnay 
clone planted here is of Champagne origin, making it exceptionally well-
suited to the creation of traditional method sparkling wine (known in South 
Africa as Méthode Cap Classique). 

Grapes for our Blanc de Blancs are typically the first picking of a given 
vintage as they ripen early and need to be picked with a high acidity in 
order to create a good base wine for fermentation in bottle. Since harvest is 
nothing if not a celebration, it is quite fitting that we begin with a bit of 
bubbly! 

The wine 
Upon arrival at the winery we press the grapes gently and use only the 
cuvée, the softest and most refined juice, for fermentation. 

The Noble Hill Blanc de Blancs shows a delicate array of aromas and 
flavours. Fruit notes include melon, pineapple, and hibiscus flower. Mineral 
notes elicit flint stone covered in moss. The structure of the wine is linear 
with racy acidity balanced by rich fruit. The bubbles are elegant and finely 
formed, with just enough fizz to start a celebration of any occasion. 

The 2013 Blanc de Blancs is a brut nature; no sugar is added to the wine 
during dégorgement. 

Alcohol   12.4%  Residual sugar   1.6 g/l 
Total acid   6.8 g/l pH   3.32 
Origin   Simonsberg-Paarl Production   1,538 bottles
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Syrah 2013 
Our Syrah shows umami in spades: a velvety structure with 
fine tannins, black pepper, and olive purée. We add a bit 
of Mourvèdre and Viognier to bring out the grape’s subtle 
floral aromas & earthy notes. Perfect for roast meat or 
venison. 

In the vines 
This is our largest planting by area, with three vineyards totalling six 
hectares. Each vineyard has distinct character in terms of its elevation, 
aspect, soil, rootstock, and clone which gives us flexibility in creating deep, 
complex, and balanced wines. Syrah is exceptionally well-suited to our 
microclimate and thrives in the granite rich soils that dominate our 
landscape. 

A cold winter in 2012 gave the vines an ample dormancy period before 
fruiting. Relatively fast ripening during the late summer contributed to the 
wine’s richness and fresh fruit aromas. 

The wine 
At harvest, fruit is hand-sorted twice, lightly crushed, and cold soaked for 
nearly a week before the start of fermentation. This allows the flavours and 
colours contained within the skins to soak into the wine gently and naturally. 
The wine is oxygenated daily via remontage and délestage before being 
racked into 225l French oak barrels at the end of primary fermentation. The 
wine remained in barrel during malolactic fermentation and for 18 months 
of maturation before bottling. 

This Syrah reminds us of toasty black cherries, liquorice, and dark chocolate: 
a perfect match for rich flavours. The wine is smooth and balanced to 
delight the connoisseur and convert the newcomer. The oak is well-
integrated and will age ideally through 2020 or beyond. Some 
sedimentation may occur in bottle. 

Alcohol   14.7%  Residual sugar   3.0 g/l 
Total acid   5.8 g/l pH   3.50 
Production   50 barrels
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Cabernet Sauvignon 2012 
The Simonsberg appellation has been called Cabernet 
Country, and with good reason! Cabernet has been grown 
here for over 300 years and produces classic, elegant 
examples of the varietal. Notes of cassis, tobacco leaf, and 
Moroccan mint. 

In the vines 
Cabernet Sauvignon is a balanced, even-growing vine with compact 
berries and high resistance to stress. This hardiness gives us space to induce 
stress at specific points of the growing cycle using leaf- and stem- water 
potential irrigation, a method whereby we regularly measure the vines’ 
water stress levels and irrigation is applied only if needed in order to 
produce an optimal water stress profile during ripening. This method saves 
water and results in wines with concentrated flavours. 

Cooler weather in 2012 resulted in a vintage of elegant expressiveness and 
subtle power. Cabernet Sauvignon in particular grew particularly well in this 
vintage and the fruit arrived at the winery in excellent condition. 

The wine 
Our estate Cabernet Sauvignon grapes rarely lack colour or structure, 
making a light touch the cornerstone of our cellar practices. We aim for a 
light extraction by gently transferring the juice over the skins twice daily 
during the fermentation. This wine is matured in 225l French oak barrels for 
18 months. 

South Africa may be defined as a New World wine producer but this can 
be a bit of a misnomer: our vineyards are planted in some of the world’s 
oldest soils. The decomposed granite soils that define our vineyards give 
this wine an earthy, cool and distinctively Old World character. We taste 
black fruit, cedar, and a hint of spice. This wine should age elegantly and 
show increased refinement through at least 2022. 

Alcohol   14.5%  Residual sugar   2.6 g/l 
Total acid   5.7 g/l pH   3.75 
Production   28 barrels
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Estate Blend 2013 
We make wines that are juicy yet structured, elegant, and 
above all unique to the place they are made. Our estate 
blend puts to practice the knowledge, dedication, and 
intuition of our entire enterprise. 

In the vines 
Each component of the blend carries different varietal characteristics and 
reflects slight soil differences between different vineyards on the estate. It is 
a true reflection of the terroir of Noble Hill. 

The wine 
From hand-sorting at harvest, each component of this blend begins its 
fermentation in tank and completes it in 225l French oak barrels. Only the 
lowest press fractions are used for blending, resulting in a wine composed 
almost entirely of free-run juice. We work with five family-owned 
cooperages located near Cognac to produce barrels matched to our 
intended style. 

When establishing Noble Hill we were given keys to every door, cupboard, 
and gate in a jumbled box. Sorting through the mess, we realized that some 
of the keys dated to the farm’s historic past, and ever since we have placed 
a key on each label. Different keys represent our different sources of 
inspiration and the different characters of each grape varietal. The 2013 
Estate Blend is labeled with four keys representing Cabernet Sauvignon 
(59%), Merlot (35%), Cabernet Franc (3%), and Petit Verdot (3%) 

This wine elicits the aromas and tastes of fresh black currant, plum, and a 
touch of mint.  Oak plays a well-integrated and focused supporting role. 
This vintage was released after two years’ bottle maturation and can be 
enjoyed from now through 2023. 

Alcohol   14.2%  Residual sugar   2.3 g/l 
Total acid   5.7 g/l pH   3.63 
Origin   Simonsberg-Paarl Production   32 barrels


