Cellarmaster’s Notes:
This generous, unwooded red wine will surprise you with ripe plum and
spicy, dark cherry flavours and a smooth and silky finish. .

Style:

Unwooded, fruity dry blend. Easy drinking.

60% Shiraz Tons per Hectare Age of Vine
40% Pinotage 13t/ha 11 years
Soils:

Sandstone; red clay

Trellising:
Four-wire Perold system

Irrigation:
Drip, automated via meters and tensiometers.

Vinification:

100% unwooded red blend of Shiraz and Pinotage, vinified separately.
e e Minimal intervention in the natural process allows cultivars to express
individual characteristics.

‘RL Analysis:

14% 4.09/1 529/l 3.63
VAN LOVEREN ? °

river red Maturation Potential:
SHIRAZ | PINOTAGE 18 - 24 Months
Case Size Bottle Barcode Case Barcode:
12 x 500ml 600 2269 000 320 1600 2269 000 327
:“ = ‘.‘: e 6 x 750ml 600 2269 000 108 1600 2269 000 105
: = : 6 x1,5L 600 2269 000 016 1600 2269 000 013

Food Pairing:
It's a great partner to your favourite burger and pizza.

Awards & Accolades:
2018 Gold Wine Awards 2017




