
Great wine is made in the vineyard, farming side by side with 
nature, not against it. After all, sustainable winemaking is 
a team effort. It’s about maintaining the delicate balance 

between flora, fauna, and the human hand. Each wine we make 
honours the unique animals of the Cape that make the precious 

vineyards their home. 

BAT-EARED FOX

PINOTAGE 2021

With keen foraging skills, the Bat-Eared Fox is our ally, removing unfriendly 
pests with a more nuanced and natural approach. A friend of the vineyard, 

this wine is inspired by the bat-eared fox’s wide-eyed curiosity and 
discerning taste. 

TASTING NOTES
Dark juicy fruit with a hint of vanilla and chocolate.  

IN THE VINEYARD
In our quest to source unique and exclusive vineyards, we visit many sites 
and meet interesting farmers along the way.  In the past few years, we 
have noticed a definitive move towards sustainable vineyard practices and 
the preservation of natural flora and fauna. The goal is to establish long 
term relationships with these growers and promote their innovative 
approach to sustainability so that the wines we produce today, can be 
enjoyed for generations to come. 

IN THE CELLAR
Grapes are sourced from selected sites in Perdeberg, Breedekloof and 
Stellenbosch. Harvested at optimal ripeness for concentration of colour 
and typical plummy characters. Mash was cold soaked and softly worked 
during early fermentation to achieve depth of colour and concentration. 
Portions were fermented with French oak to achieve sultry mocha notes. 

TECHNICAL ANALYSIS
Alcohol: 13.5%
Residual Sugar: 2.0 g/l
Total Acid: 5.5 g/l
pH: 3.6




