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GRENACHE NOIR 2024

WINEMAKING ART

CULTIVAR AND
VINTAGE

WHERE. THE. GRAPES
ARE FROM

AREA
TASTING NOTES

FOOD PAIRINGS

SERVING TEMPERATURE
AGEING POTENTIAL

ANALYSIS

VOLUME

20% WHOLE BUNCH PRESSING WAS DONE, WITH
THE REST BEING DESTEMMED BUT NOT CRUSHED.
15% OF THE JUICE WAS BLED OFF AND COLD
SOAKED FOR 5 DAYS UNTIL NATURAL
FERMENTATION STARTED. THE WINE WAS THEN
FERMENTED IN A STAINLESS STEEL TANK.
DELESTAGED AND PUMP OVERS WERE DONE, TO
EXTRACT COLOUR AND TANNIN DURING
FERMENTATION. AFTER FERMENTATION THE WINE
SPENT TWO WEEKS ON THE SKINS WHEREAFTER IT
WAS SOFTLY PRESSED. THE WINE WAS PUT INTO
CEMENT TANK WHERE IT WENT THROUGH MALO
BEFORE BOTTLING IN AUGUST 2025.

100% GRENACHE NOIR
2024 VINTAGE

THE GRAPES ARE FROM A VINEYARD CLOSE
TO THE RIEBEEKSRIVERROAD.

SWARTLAND

LOTS OF JUICY RED BERRY, STRAWBERRY,
EARTHY AND ELEGANT NOTES OF PEPPER ON
THE PALATE WITH HINTS OF CLOVES,
CARDAMOM POD AND SMOKINESS. WELL
BALANCED WITH LIVELY FINE TANNINS AND
AN ELEGANT COMPLEXITY ON A LONG FINISH
THE ELEGANT SPICE OF THIS GRENACHE
MAKES IT A PERFECT PAIRING TO SPICE AND
HERB FOODS INCLUDING ROASTED /GRILLED
MEATS, LAMB SHANK, DUCK BREAST,
SAUSAGE, VEGETABLES, TAPAS AND MANY
ETHNIC FOODS. ALSO GOES WELL WITH
SEAFOOD, SUSHI, PIZZA, PASTA AND CHICKEN
DISHES.

IDEALLY TO BE SERVED AT 10°-12°C
(B5O-52*F)

READY TO BE ENJOYED, WITH AGEING
POTENTIAL OF 2 - 4 YEARS.

ALC. 13.6%

YOU WILL BE ENJOYING A BOTTLE OF A
BATCH THAT COUNTS ONLY 1600
BOTTLES FOR THIS VINTAGE.
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