FLAVOURS

®E

ftynbos almond peach

FOOD PAIRING

KRANSKOP

Viognier chin
2025

bobotie, breyani &
cape malay dishes

VINIFICATION

e O
T pressing &
7~ skin contact

Q
handpicked %
grapes % hand sorted &
+ Clarification &

% destemmed
" addition of enzymes

i

addition of yeast - PR n ) "%
& fermentation: =

non-wooded bottling

maturation on the number of bottles:
10 days Jees 1300

B 1516°c

PROFILE

alcohol: 13.83 % vol

titratable acidity: 6.0 g/L

pH: 3.24

residual sugar: 2.5 g /L

VITICULTURE

&} deep loamy stony soils
&} south-east facing slope

&} optimal use of sunlight without
leaving the grapes in direct sun

recommended
serving
temperature

§ 12

age of vine:
18 years
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