
Stellenbosch / 100% Pinotage
Wine Of Origin / Varietal

In The Glass
Our Black Lady Pinotage was honoured in the ABSA Top 10 Pinotage Awards 2025,
a celebration of South Africa's most exceptional expressions of this proudly local
varietal. Aromas of black tea, strawberry, and sour cherries are evident on the nose.
The palate is bright and fresh, with dark berries, sour plums, and cassis. The tannin
structure is finely packed, lending support and elegance to the wine. The finish is
soft and smooth with elegant and lingering aftertaste.

Winemaking
Produced from low-yielding bush vines on the Simonsberg mountain. Grapes were
hand-picked and sorted in the cellar into stainless steel tanks for fermentation.
Pump over every 2 hours for the first 3 days and then pressed early to finish
fermentation without skins; this results in a finer tannin structure. 

The wine was then transferred to French oak barrels for a 14-month ageing period,
with 13% new, before filtration and bottling.

Serving Temperature 
16-18 °C

Analysis
Alc: 14%

Vegan

RS: 2.0
TA: 5.50
PH: 3.57
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