R1EBEEK (JELLARS

PINOTAGE ROSE WINE OF ORIGIN SWARTLAND

VINIFICATION WINEMAKER'S NOTE
ABOUT

THIS WINE Using only free-run juice, with minimal skin contact, ensures our rosé has a
light pink hue and is bursting with red berry flavours. After a cool

Riebeek Cellars Collection fermentation the wine is stored on the fine lees for a few months to preserve

Pinotage Rosé is elegant freshness, while developing texture, prior to being bottled.

and vibrant. The Pinotage

vineyards are farmed

specifically for the

production of rosé. TASTING NOTE ANALYSIS

The grapes are fuller and Vibrant strawberries and ALC: 12% | TA: 6.6 g/1
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