
KADETTE P INOTAGE ROSÉ ,  KANONKOP

Vintage 2021

KANONKOP

ATTRIBUTES

Origin

South Africa

Variety

Pinotage

Malolactic
Fermentation

No

Bottle Size

75cl

Vegetarian

Yes

Winemaker

Abrie Beeslaar

Fined Using

 

Closure

Screw top

Region

Coastal Region

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.1

Residual sugar

1.3

pH

3.72

Acidity

4.6

A fu l l -bod ied  rosé  f rom Kanonkop that  would  be
per fect  as  both  an  aper i t i f  o r  w i th  food .

TASTING NOTE

A full bodied, dry style of rosé with a delicate pale-pink colour. Perfumed
and aromatic notes of Turkish delight, rose water and summer berries are
present on the nose. The acidity is fresh and bright, and compliments the
sweet fruit character of the Pinotage varietal.  The palate displays intense
flavours of red cherries, red apples and raspberries. The delicate nature of
this wine makes it f it  for any occasion.

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

Warmer periods during the latter part of the winter resulted in some un-
even budding, flowering and fruit set.  The moisture levels in the soils were
satisfactory throughout the growing and ripening phase, and very l ittle
moisture stress was noticeable on the vines. The late start to the 2021
harvest was one of the distinguishing hallmarks of this vintage. The cooler
growing
conditions of this vintage produced elegant wines with softer tannin
structures that will make them accessible and drinkable from an earlier age.

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

The grapes were crushed and immediately pressed to prevent too much
colour extraction. The juice was then cold fermented at 130C until dry and
kept on the lees for 3 months prior to bottl ing.

 


