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Cinsault 2024 

 

 

 

WINEMAKING ART  

THE WINE WAS 20% whole bunch 

PRESSED, AND the rest destemmed but 

not crushed.  Bled about 20% OF THE 

juice off.  IT WAS THEN Cold soaked in 

A 5 ton fermenter for 4 days 

whereafter wild fermentation 

started.  A Mixture of pump overs and 

punch downs WAS DONE during 

fermentation with extended 2 week 

post maceration.  THE WINE WAS THEN 

Pressed off and went to cement tanks. 

 

CULTIVAR AND 

VINTAGE  

100% Cinsault 2024 Vintage 

  

AREA  SWARTLAND 

Tasting notes  A light medium bodied wine, showing 

floral notes on the nose. On the 

palate you can expect soft flavours of 

cherry and strawberry with a hint of 

spice and cloves which develops into 

savoury notes on the finish. 

 

Food pairings   ThIS VARIETY IS QUITE VERSATILE AND 

PAIRS WELL WITH roasted meat dishes, 

Moroccan lamb, CHICKEN, grilled 

vegetables. THE SPICINESS OF THE 

WINE ALLOWS IT TO ALSO 

COMPLIMENT THAI CURRY AND RICH 

STEWS.  

 

Serving Temperature Ideally to be served at 10° - 12° C  

(50 - 52 *F) 

Ageing potential  Ready to be enjoyed, with ageing 

potential of 2 - 4 years.  

  

 

Volume  

You will be enjoying a bottle of a 

batch that counts only 1900 

bottles for this vintage.  
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