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FOOD
SUGGESTIONS

Ideal with hearty red meat
dishas such as Osso Bucso.
Try with venison, lamb,
barbecues, curry, game bards,
spare ribs and meat stews.
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WINES OF DISTINCTION

PINOTAGE

CELLARMASTER'S NOTES:

with floreours of mocha,
& s Fine ruky Colour with
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STYLE: A smeoth, ghtly oaked red wine
CULTIVAR: 100%: Pinotage
TONS PER HECTARE: 14 t'ha
AGE OF VINE: 11 Years old
S0ILS: Clay; Karoo
TRELLISING: 4 Wire Perold system
IRRIGATION: Dirip irrigation controlled by a computer system through
meters and tensiometers
HARVESTING: Machine harvested. Might harvested at optimum npeness
VINIFICATION: French oak staves tor 8 months, Minimal infervention in the
natural process of vinification, allowing the cultivar fo express
its indwidual characteristics and the sail of ts onigin,
AMALYSIS: Ale: 14,2% R/S: 1097 T/A: 5.3g/0 pH: 2.76
MATURATION POTENTIAL: 2 - 3 years
CASE SIZE: B x 7E0ml
BOTTLE BARCODE: GO0 22498 000 337
CASE BARCODE: 1800 2968 000 334
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