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IN THE VINEYARD:
All grapes for this wine came from within 5 km of the Du Toitskloof Cellar. The vines, grafted 
on Richter 99 and 110 rootstocks , are grown in alluvial soils. Based on soil moisture levels, as 
measured by neutron hydrometers in the vineyards, controlled irrigation is applied. This 
practice ensures small berries with an excellent skin to fruit ratio, providing an intense flavour 
spectrum .

ABOUT THE HARVEST
Grapes were picked when they reached optimum physiological ripeness , close to 24°Balling .
The grapes were sourced from selected trellised and bush vines. Du Toitskloof experieced an 
extremely healthy harvest, resulting in exceptional good quality grapes being delivered at the 
cellar.

IN THE CELLAR
After de-stemming and crushing , the grapes were cold-soaked at 12°Celsius for eight hours 
to extract the perfect colour and flavour spectrum. The juice was then settled for 24 hours , 
which resulted in a beautiful clear product that the winemaker inoculated with a carefully 
selected yeast strain to start the fermentation process. Fermentation lasted for 18 days , after 
which the wine was fined , cold stabilized , filtered and bottled.

TASTING NOTES
Specially selected Pinotage grapes were used to produce this flavour packed wine. Beautiful 
colour from carefully monitored period on the skins. Raspberry , strawberry and red-berry 
flavours carry through to a perfectly balanced palate. Enjoy chilled with friends, and celebrate 
the beauty of life!

FOOD SUGGESTIONS:
Delicious with seafood dishes, especially lemon butter Yellowtail on the braai, or fresh 
crayfish. This truly South African Rosé is also a wonderful companion to salads, pizzas and 
light pasta-style dishes.

AGEING POTENTIAL
Enjoy now, or drink within one year after 
bottling

BLEND INFORMATION
100% Pinotage

TECHNICAL ANALYSIS
Alcohol:  13.20%
pH:  3.15
Residual sugar:  7.0g/l
Total acid:  6.2g/l
Total SO2:  108mg/l
Free SO2:  42mg/l

CHARACTERISTICS
Type:  Rosé
Body:  Medium
Taste:  Fruity
Pack size:  750 ml
Pack type:  Bottle
Closure:  Screw

PRODUCT DESCRIPTION
Chief winemaker:  Shawn Thomson
Winemakers:   Chris Geldenhuys, 

Derrick Cupido
Wine of origin:  Western Cape

PINOTAGE ROSÉ


