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SANGIOVESE 2024 

 

 

 

WINEMAKING ART  

The Wine was wild fermented with 

30% whole bunch and extended 

skin contact. After fermentation, 

the wine went into barrel for 

TWELVE months and later 

transferred to cement tank till 

bottling in November 2025. 

 

CULTIVAR AND 

VINTAGE  

100% SANGIOVESE 

2024 Vintage 

 

 

 

AREA  SWARTLAND 

Tasting notes  Red fruit flavors such as cherry, red 

currant, cranberry, and strawberry, 

often accompanied by tomato or 

tomato leaf notes that add a tangy, 

savory dimension to the wine. Earthy 

and herbal characteristics like tea 

leaf, tobacco, mushroom, thyme, 

cracked red pepper, and saddle 

leather, which contribute complexity 

and depth.  

 

Food pairings   The wine’s acidity and tannin structure 

make it ideal for pairing with Italian 

cuisine, including pasta with tomato-

based sauces, pizza, osso buco, and 

grilled vegetables. It also 

complements cheeses, lean meats, and 

spicier dishes like barbecue. The bright 

acidity cuts through rich, fatty foods, 

while tannins balance  

 

Serving Temperature Ideally to be served at 18° - 20° C  

(64 - 66 *F) 

Ageing potential  Ready to be enjoyed, with ageing 

potential of 5 -7 years.  

Analysis  Alc. 13.43 %                 RS     2.32 g/l  

TA     5.76 g/l              pH      3.63 

 

Volume  

 

You will be enjoying a bottle of a 

batch that counts only 900 

bottles for this vintage.  
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