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Cultivar
Vintage

Wine of Origin
Cellar

Wine Maker
Viticulturist

Vineyard
Production

Harvest detail

Cellar Treatment

Tasting Notes

Alcohol
Residual Sugar:

Blue Crane conservation
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'CL h" ENDANGERED
Pinotage 100% - % WILDLIFE TRUST
2020 Protecting forever, together.
Swartland % IN PARTNERSHIP WITH Q'\f.?
Riebeek Valley Wine Co qf}, %é

ac Ther Sup 58

Jacques Theron pORTED By KYSE\}?

Claude Uren

12 — 18 year old, trellised vines.
8 - 10 tons per hectare.
Harvested at 25 Balling.

Cold-soaked overnight. Inoculated with selected yeast.
Fermentation temperature remained between 24 -26 degrees
Celsius. Regular pump-overs were performed during fermentation.
Different batches of un-oaked wine, were carefully blended to
perfection to achieve a light, bright, modern style of Pinotage.

Indwe Pinotage offers an array of red cherry and bright plum
flavours that follow though on an elegant palate with smooth
tannins and a juicy finish.

13.5% Total Acidity 4.9 g/l
5.7 gl pH 3.57



