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Grapes mainly from the Swartland area. After fermentation in stainless steel, the lees are
removed and ‘poured’ back in from the top of the tank, they naturally ‘filter’ through the wine.
This gives a fuller, rounded mouth feel and gives the wine more ‘substance’ and back-bone.
The wine is unwooded.

TASTING NOTES

A somewhat shy nose which displays melon fruit with an undertone of fynbos.

The taste makes up for the bouquet with a full, fruity tropical mouthful. Abundant peachy
stone fruit and lemongrass with just a hint of honeyed ripeness. The acidity is lively but
restrained. Fruited zesty aftertaste.

REMARKS
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