
TECHNICAL 
DATA: 

GRAPES: Cinsault
VINTAGE: 2023
WO: Stellenbosch
PH: 3.53
ACIDITY: 5.9 g/L
RS: 3.2 g/L
ABV: 12.11% Alcohol

Winemaker: Kayleigh Hattingh

“Harvested 27 February 2023 at 21.5⁰, bottled 21 March 2023. 
Crushed and destemmed with a 2 hour maceration before 
pressing. Spontaneous fermentation in tank and bottled with 
minimal intervention. aged for 4.5 months on lees before 
dégorgement. Vines planted in 1991.
this wine is unfiltered and may have some natural sediment 
which is harmless”


