FLAVOURS

FOOD PAIRING

KRANSKOP

MCT Selection
2022

blueberry savoury & sirloin steak pork belly  lamb ribs well matured
spicy cheese
VINIFICATION PROFILE
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& de-juicing skin maceration Q & S0P
. o 6 days &} optimal use of sunlight without
reerin leaving the grapes in direct sun
3 . 18 months wooded maturation 0 ",%
()70 of 40% Merlot, 40% Cab esn» Trd & removal of green & uneven bunches 4
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