PINOTAGE

TASTING NOTE

Pinotage is packed full of black fruit
flavours, although younger wines can
showcase a lovely red berry hint. Older
vines produce vino that's incredibly rich,
spicy and savoury in flavour, resulting in
complex flavours of tobacco, smoke,
leather and lashings of liquorice! The
earthiness comes through on the nose,
while dark berry flavours come to life on

the palate.

WINEMAKING

Pinotage is a full, fruity and powerful red.
It's generally quite full-bodied, with light
to medium tannins and intense flavours.
Acidity tends to be on the lower side,
making for an all-round easy to drink
wine. Grapes are deeply coloured and

ripen easily and early in South Africa.

THE SALUTE OF CELEBRATION ®

PINOTAGE 2019

PAIRING SUGGESTION

Rich, meaty dishes that'll complement
the wine's texture. Great meat pairings
are venison, duck, barbecued meat and
hearty stews, while the perfect cheese

match is a nice strong goat's cheese.

TECHNICAL ANALYSIS

ALCOHOL
14%

PH
3,48

TOTAL ACIDITY
5.88G/L

RESIDUAL SUGAR
2.85 G/L



