
Backsberg celebrates five 
generations of winemaking 
heritage. A celebration of 
summer, this fresh and juicy 
rosé epitomises lazy days 
and dappled sunrays.

VITICULTURE
Heavier bearing 
vineyards scattered 
around the Cape 
are optimal for this 
delightfully bright and 
fresh rosé wine.

VINIFICATION
The fruit is cool-picked 
later in the harvest at 
20 degrees Balling and 
treated similarly to a 
white wine. Colour and 
primary fruit flavours 
are extracted from skin 
maceration. The grapes 
are then cool fermented 
in stainless steel tanks 
for early consumption. 

TASTING NOTE
Off-dry with a sweeter 
palate,  be delighted 
by a basketful  of juicy 
strawberry,  raspberry 
sorbet and a crisp yet 
textured mouthfeel . 
Infinitely drinkable, 
this is an anywhere, 
anytime wine best 
paired with al  fresco 
soirées.

BLEND
Grenache  & Pinotage

WINE OF ORIGIN
Western Cape

AGING POTENTIAL
Best enjoyed

within 2 years

FOOD PAIRING
Enjoy chil led
with cheese 

and charcuterie 
boards,  poultry 

or a scrumptious 
Strawberry Eton Mess.

TECHNICAL ANALYSIS
Alc 12.5%
RS 15 g/ℓ

pH 3.5
TA 6.3 g/ℓ

Sustainably crafted since 1916    |   w w w . b a c k s b e r g . c o . z a

F I F T H  G E N E R A T I O N  R A N G E

S U M M E R  B E R RY  R O S É  2 0 2 2


