
PINOTAGE BEYERSKLOOF

Vintage 2025

BEYERSKLOOF

ATTRIBUTES

Origin

South Afr ica

Variety

Pinotage

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Anri  Truter

Fining Agent

None

Closure

Screw top

Region

Stellenbosch

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.0

Residual sugar

3.7

pH

3.59

Acidity

5.2

Class ic ,  a f fordable  P inotage  f rom Beyersk loof ,
spec ia l i s ts  in  showcas ing  South  Af r ica ’s  most
popular  var ie ta l .

TASTING NOTE

Strong red berry and plum favours with elegant tannins. Well-balanced,
medium-bodied wine with a fresh finish.

V I N T A G E  C O N D I T I O N S

Harvest began on 11 February with Pinotage, making it a very late harvest
compared to previous years. Harvest then continued around the clock with
the last Cabernet Sauvignon grapes brought in on 17 March. Volumes are up
compared to 2024, although still  9% below the long-term average. Good
winter rainfall ,  favourable growing conditions, and moderate temperatures,
especially the cool nights during harvest, resulted in red wines with good
acidity, deep colour, and structured tannins.

V I N I F I C A T I O N  D E T A I L S

The wine process follows a system of skin contact and fermentation in open
fermenters, roto tanks, and fermentomatics, then 6 to 8 days on skins at
25°C. After malolactic fermentation, the wine was treated with oak.


