
GRENACHE NOIR ,  DONKIESBAAI

Vintage 2023

DONKIESBAAI

ATTRIBUTES

Origin

South Afr ica

Variety

Grenache Noir

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Duran Cornhi l l

F ining Agent

None

Closure

Cork

Region

Piekenierskloof

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

13.8

Residual sugar

1.8

pH

3.35

Acidity

5.6

TASTING NOTE

Defined red fruit on the nose, showing ripe red cherry, strawberry and
cranberry, with spicy notes of cinnamon and Parma ham, and a floral note
of violets. Bright and polished on the palate with sour cherry acidity, soft
tannin and notes of fynbos and sweet l iquorice adding complexity to the
red fruits. The fresh acidity balances well with the sweet fruit flavours, with
juicy cranberry on the finish.

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

In keeping with our philosophy of minimal intervention winemaking, 15% of
the Grenache is fermented as whole clusters. Spontaneous ferment in open
top fermentation tanks. Maturation takes place in seasoned 500ℓ French oak
barrels for approximately 14 months.

AWARDS Platter: 90 pts
DWWA: Silver


