
AGEING POTENTIAL
Best enjoyed within 5 years from vintage.

IN THE VINEYARD
An excellent growing season for Brampton 
Pinotage, with abundant winter rains and a long, 
gentle ripening season resulted in high-quality 
grapes across the board. Smaller berries showed 
great concentration of flavour, with rich, ripe 
tannins and great body structure.

IN THE CELLAR
The Pinotage grapes were crushed and fermented 
separately in small batches to maximise varied 
expressions. Different parcels were blended after 
12 months. Subtleties in vinification and origin, as 
well as judicious blending to amplify the best natural 
character of the components, add to the intrigue 
and complexity of the final blend.

FOOD MATCHES
Brampton Pinotage pairs great with red meat dishes 
like pork medallions, seared steak or grilled lamb 
skewers with bacon and rosemary seasoning. 

TECHNICAL INFORMATION
Alcohol: 14%
pH: 3.5
RS: 3.5 g/l
Acid: 5.8 g/l
Appellation: Western Cape

SPOTIFY PLAYLIST

Deep ruby wi th a purple-tinged 
rim,  reveal ing bright red and black 
berr y aroma and f lavour express ions 
of  mulberr y,  raspberr y and cherr y. 
A ripe, r ich s ty le of wine wi th a fresh 
f inish. Wel l - in tegrated tannins add 
intensi ty and si lk iness, backed by the 
tobacco spiciness typical of Pinotage. 
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