
ALCOHOL:  12.5%    R/S:  3.13 g/l  
TOTAL ACIDITY:  6.08 g/l     PH:  3.3   

Viticulture
Nestled within the picturesque Elgin Val ley of South Afr ica,  

Whispering Winds Rosé is  born from terroir  as remarkable as 
the wine itself .  Perched upon mountain s lopes,  our vineyards 

rel ish in the caress of cool Atlantic breezes,  ensuring s low and 
even r ipening of the grapes.  The vine leaves rust le to the tune 
of these gentle winds and our Provençal-style rosé begins to 

take shape. The Elgin Val ley's unique cl imatic condit ions,  
characterised by cold winters and warm summers with cool 
evening temperatures,  contr ibute to the development of a 

del icate f lavour prof i le and cr isp natural  acidity.  

Vini�cation
Crafted with the utmost of care to preserve the integrity of 

the fruit  and the region's quintessential  character,  grapes are 
handpicked at the optimal moment.  The winemaking process is  
a blend of tradit ion and innovation, with gentle pressing and 
minimal skin contact to extract the perfect pale coral  sheen. 

We employ cool fermentation techniques to enhance the wine's 
elegant aromatics and maintain the freshness that def ines its 

prof i le.  The wine is  then careful ly aged on the f ine lees for 
6 months to add complexity and texture before being bott led 

under the str ictest qual ity condit ions.  

Tasting Note
Upon pouring, Whispering Winds Rosé greets the eye with 
a shimmering sheen, reminiscent of a blushing dawn sky.  
A sensory journey commences with an al lur ing nose that 
hints at an assembly of cranberry,  pomegranate, freshly 
peeled grapefruit  and gentle spice.  This fol lows through 
onto the palate,  as this elegant rosé unfurls with crunchy 
cl ing peach, nectar ine, sat isfying grapefruit ,  and blood 

orange. With lovely palate weight,  this scint i l lat ing wine 
persists with refreshing acidity and del ightful  l ime drop 

on the f inish,  invit ing another s ip.  

Pairing su�estions
The dance of fruit  and acidity ensures a versat i le wine, 

poised to complement a diverse array of cul inary del ights.  
Pair ing beautiful ly with fresh oysters,  gr i l led seafood to 

l ight summer Niçoise Salads and beyond.


