
V I N E Y A R D S
After experimenting in the vineyard for a couple of years we are now
confident that we know the viticultural recipe to create a light range of
varietal wines with exceptional quality at a very modest alcohol level.

The Pinotage vineyard selected for this range is a 7ha vineyard planted
in Eilandia on Karoo soils. Specific canopy and irrigation management
help us to delay sugar ripening, while flavour development is not
hampered. We manage the vineyard to have a smaller open canopy
which is positive for colour and flavour development, but at the same
time ensure that the acid levels are not too high.

W I N E M A K E R ’ S  C O M M E N T
Bouquet: Upfront red berry fruit.
Taste: Juicy, strawberry flavours.
With food: An aperitif on its own or with flavourful finger foods.

VINTAGE 2010
REGION ROBERTSON
WINEMAKER FRANCOIS WEICH
ALCOHOL 9,6%
PH 3,2
TOTAL ACIDITY 5,27
RESIDUAL SUGAR 27,2
OAK MATURATION nil
CELLARING POTENTIAL 2009 - 2010
SERVING TEMPERATURE 8° - 10°C
ALLERGENS CONTAINS SULPHITES
ACCREDITATIONS:
ISO 22000
British Retail Consortium
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A  R E F R E S H I N G  S T Y L E  O F  W I N E
T H A T  I S  L I G H T E R  I N  A L C O H O L  A N D

C O N T A I N S  F E W E R  K I L O J O U L E S .

L I G H T
P I N O T A G E  R O S É
LOW IN ALCOHOL (SEMI-SWEET)




