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Florence Rosé¢ 2023

TASTE

Fresh strawberries on the nose and palate with a
racy acidity and pale rose gold colour.

BLEND

80% Shiraz and 20% Grenache

VINEYARDS

Harvested from low yielding Stellenbosch
vineyards.

SOILS

Different soil types, predominantly Glenrosa and
Clovelly soils.

VINIFICATION

Crapes were hand-picked and whole bunch
pressed to limit colour and phenolic extraction.
The grapes were very carefully pressed until a
recovery of circa 500 | / ton. Made in a fresh and
aromatic style.

PAIRINGS

Enjoy with sushi, fresh oysters or a fragrant Cape
Malay curry.

AGING

Drink now or over the next 5 years.

TECH

Alcohol -135% RS -159/l PH-322 TA-63
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