
MOUNTAIN RANGE 
Malbec & Merlot 

Vintage: 2025
Composition: 60% Malbec / 40% Merlot 
Vineyard: Limietberg and Groenberg 
Vine age: An average of 17 years
Soil types: Tukulu / Clovelly
Yield: 7.4 tons/ha 
Analysis: Alcohol 13.90% | RS 2.4 g/l | pH 3.65 | TA 5.4 g/l

Tasting Notes:
Aromas of sweet spice, black cherries, and plum with subtle hints of cedar
and rustic leather. The palate pleases with soft, juicy tannins which are well
balanced to offer all-round balance and finesse with a lingering finish.

Winemaker's Notes:
The Malbec grapes are sourced from a Groenberg vineyard facing southwest
and ripen early in the season. The Merlot grapes are grown on Doolhof
from one of the first vineyards established on the farm. 
 
All the grapes are hand harvested and undergo bunch sorting before being
crushed into stainless steel tanks for fermentation between 24-27 degrees.
Malolactic fermentation occurs naturally after which the wines are aged in
older French oak barrels for 12 months.

 
FOOD PAIRINGS

FOOD: Salt and Pepper South African braai Lamb chops with
rosemary and subtly splashes garlic butter.  
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