FLAVOURS FOOD PAIRING

KRANSKOP

Viognier Noble Late Harvest

2024
Dried Floral Honey Blue cheese/Strong
fruit notes suckle cheese/ after dinner
cheese
VINIFICATION PROFILE
- K = alcohol: 9.4 % vol
[ ==
ity . recommended
L] pressing & titratable acidity: 7.6 g/L .
skin contact serving
pH: 3.41 temperature
handpicked %
noble late % hand sorted & residual sugar: 166.2 g /L & 12 - 14°C
harvest t% destemmed |..... Natural clarification
grapes at il
38°B j .
' VITICULTURE age of vine:
17 years
- ﬁé ﬂ &} deep loamy stony soils

addition of yeast Fed ™ P— s N
& fermentation: 51 e "Eﬁ;‘?" &} south-east facing slope o g/ 51 NV ;
& 15-16°C non-wooded bottling &} optimal use of sunlight without
30 days fermented ?;légber of bottles: leaving the grapes in direct sun

Natural stabilisation



