
Kumusha in the Zimbabwean Shona language translates to

‘your home’, ‘your roots’ or ‘your origin’.

 Through a collaborative process where I respect the vine, the

winemaker and the consumer, I try to build a brand of wines

that represent and honour their roots.

 – Tinashe Nyamudoka, Sommelier

WILD MUTUPO CARIGNAN 2024

VINTAGE:

The vineyard was planted in 2014. Grapes were picked early

and fermented in a separator with 15% whole bunch. Gentle

pump-overs took place twice daily during fermentation. The

wine was matured in stainless steel tanks for the first 6

months and finished in a 2500L foudre for 4 months.

TASTING NOTE:

Vibrant and expressive, this chillable red bursts with notes of

raspberry, cranberry, licorice, and clove, supported by a

subtle earthiness from whole bunch fermentation. Silky in

texture with bright acidity, it’s refreshing yet layered, perfect

served lightly chilled.

REGION: Slanghoek

Alc: 12.5%

TA: 5.4 g/l

RS: 2.9 g/l

pH: 3.59

NATURALLY FERMENTED

VEGAN FRIENDLY
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