
Grape Varieties: 100% Pinotage  

Region:  Botrivier 

Analysis:  Alc: 14% 

  pH: 3.6   

  TA: 5.5 

  RS: 3.8 

 

Harvest/Cellar: Harvested at 25 balling, handpicked 
  and delicately crushed.  Cold soaked 
  through the night.  Enoculated the 
  next morning, pump overs every 4 
  hours.  Lightly pressed and matured 
  in french oak barrels for 18 months 

 

Tasting Note:  From low-yielding vineyards,  
  matured in small oak barrels for 12 
  months. This wine shows plummy 
  fruit and spicy wood aromas on the 
  nose. The palate is fresh and fruity 
  with silky tannins and a long pleasing 
  aftertaste. 

  

Food Suggestion: Seared steak with rocket & wheat 
  salad, sizzling spare ribs with BBQ 
  sauce or lamb skewers on the grill.
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