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VERMENTINO 2022 

 

 

 

WINEMAKING ART  

This wine was whole bunch pressed, 

settled overnight, and racked. It was 

fermented with exotic mosaic yeast, 

left in stainless steel tanks to 

complete fermentation. Once 

fermentation was completed, 30%of 

the wine was racked and moved to 

barrel for 7 months before bottling in 

November 2024. 

CULTIVAR AND 

VINTAGE  

100% vermentino 

2022 Vintage 

 

Where the grapes 

are from  

 The grapes are found on terroir 

similar to that of its origin of Sardinia, 

where decomposed granite, and clay 

materials make up its site, accompanied 

by winds from the coast, adding the 

fresh minerality flavours. 

AREA  paarl 

Tasting notes  Fresh and crisp, the palate is a mix of 

citrus, green apple and floral notes 

with salty mineral undertones. Rich in 

fruited notes, it smoothly progresses 

to hints of herbs, grapefruit and 

flowers. On the wine on the palate 

begins smoothly, but with considerable 

complexity, enlivened by a brilliant 

acidity that gives it depth and 

extension. Being put into barrel, adds 

complexity to the wine, steering the 

wine to more stone fruit notes. 

Food pairings   The Vermentino pairs beautifully with 

seafood, light, tasty pastas dishes as 

well as soft cheeses 

Serving Temperature Ideally to be served at 10° - 12° C  (50 - 

52 *F) 

Ageing potential  Ready to be enjoyed immediately, 

gaining intricacy over the next 5 years. 

Analysis  Alc. 14.30%                 RS 1.72 g/l  

TA     5.29 g/l              pH      3.32 

 

Volume  

You will be enjoying a bottle of a 

batch that counts only 2400 bottles 

for this vintage.  
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