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P R O F I L E

V I T I C U L T U R E

V I N I F I C A T I O N

F L A V O U R S F O O D  P A I R I N G

recommended 
serving 
temperature

age of vine:
18 years

12 ºC

deep loamy stony soils

south-east facing slope

optimal use of sunlight without 
leaving the grapes in direct sun

fynbos almond peach bobotie, breyani & 
cape malay dishes

pressing & 
skin contact

addition of yeast 
& fermentation:

bottling
number of bottles:
1 300

hand sorted & 
destemmed

handpicked 
grapes

2 h

non-wooded 
maturation on the 
lees

15-16 ºC

10 days

clarification & 
addition of enzymes

alcohol: 13.83 % vol

titratable acidity: 6.0 g/L

pH: 3.24

residual sugar: 2.5 g /L


