
WINEMAKER:  Janno Briers-Louw

COMPOSITION: 100% Cinsaut

ORIGIN:  Agter-Paarl

AGE OF VINES: Planted in 1990 – Certified Heritage Vineyard

IRRIGATION:  None (dryland vineyards)

SOIL TYPE:  Shale and granite 

YIELD:  6 tons per hectare

PRODUCTION:  3180 x 750ml

AGEING POTENTIAL: 3 - 5 years from vintage

TASTING NOTES

Showing typical translucent ruby-red hues, this Cinsaut presents an 

expressive nose with aromas of cranberry, cherry and raspberry, layered 

with hints of beetroot, dried herbs, and black tea. Deliciously soft and juicy 

entry, revealing an abundant red fruit profile of cherry, raspberry and 

strawberry. Light-bodied with silky tannins, the wine is beautifully balanced 

by vibrant acidity that brings an invigorating sense of freshness. Light-

footed and playful, yet far from simple, this characterful and fruit-driven 

wine finishes with a charming lingering floral note. Pair with seared tuna, 

mushroom-and-thyme risotto, grilled vegetable medley, or herb-roasted 

chicken with roasted root vegetables.

VINIFICATION

The grapes were hand-picked from a low yielding, 35-year-old dryland bush 

vine vineyard at 23°B, after which they were sorted and de-stemmed. The 

grape juice and skins were cold macerated at temperatures between 5-8°C 

for a day or two. Fermentation took place in open-top fermentation vessels, 

and the rising cap was punched down every 4-6 hours. 50% natural 

fermentation / 10% carbonic maceration. Malolactic fermentation took place 

in various vessels with regular stirring of the lees. Matured in older 300L & 

400L French oak barrels (average age of 5 years) for 11 months.
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CINSAUT 2025

Alcohol 13.5% | Residual Sugar 1.9 g/L | Total Acidity 5.7 g/L | pH 3.39 
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