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WINE ESTATE

ESTATE RESERVE RANGE
Grenache Noir

LIMIETBERG

Vintage: 2024

Composition: 100% Grenache Noir

Vineyard: Limietberg

Vine's age: 22 years

Soil types: Clovelly / Oakleaf

Yield: 6 tons/ha

Analysis: Alcohol 13.62% | RS 1.3 g/1| pH 3.36 | TA 5.7 g/1

Tasting Notes:

Bright ruby in colour with lifted aromas of raspberry, wild strawberry and red
cherry, complemented by hints of white pepper, dried herbs and subtle spice.
The palate is juicy and fruit-forward, with soft tannins and balanced acidity,
leading to a smooth, vibrant finish.

Winemaker's Notes:

All the grapes are hand-harvested, sorted and whole berries are fermented in
stainless steel tanks. Only the best barrels were selected for this wine. The wine
was aged for 12 months in 35 % new 300L French oak barrels.
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FOOD: Ideal with herb-crusted lamb, grilled duck breast, slow-
roasted pork, or venison carpaccio.




	ESTATE RESERVE RANGE Grenache Noir
	FOOD PAIRINGS


