
A beautiful purple hue greets you with this wine.
The aromas of star jasmine, plum and cherry
leads you to hints of cardamon and cinnamon
spice. The palate is juicy and balanced with
mulberry and crushed green Madagascan
pepper spice. The finish is long and elegant.

100% Shiraz

The grapes were all selected from Vergelegen’s
Rooiland vineyards, planted on the north to
north-westerly slopes. 

Different soil types, predominantly Glenrosa and
Clovelly soils. 

Grapes were hand-picked and fermented in
stainless steel tanks After fermentation, the wine
was transferred into 25% new French oak barrels
for 16 months.

Enjoy before dinner with biltong or with lamb
shank stew.

Drink now or over the next 10-15 years.

Alcohol - 14%   RS - 3.3 g/l   PH - 3.67   TA - 5
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