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Tasting Notes
This bright, salmon-pink wine shows upfront aromas of cherry, strawberries, 

and candy floss, with floral hints. The palate is elegant with a well-balanced 

acidity that leads to a creamy finish and a touch of residual freshness.

Analysis
Alc: 12.82 vol%     	 RS: 3.96 g/l	 pH: 3.65	 TA: 6.17 g/l  

Vineyard
With its unique location on the West Coast and its close proximity to the 

Atlantic Ocean the Lutzville Valley creates a perfect terroir for the grapes 

grown here. 

This wine is made from selected Shiraz vineyards, located in the warmer 

Vredendal- as well as the cooler Koekenaap area. 

  

Harvest & Cellar Treatment
Only free run juice will be used. After fermentation the different portions will 

be blended, ensuring the bright salmon colour, creamy textured mouthfeel 

and the fresh acidity is obtained. 

Serving
Serve chilled and enjoy with fresh fruit, sorbets or chocolate based dessert.


