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Vintage 
The 2019 vintage will be remem-
bered as one that followed the 
most severe drought in South 
Africa during 2018. In the sec-
ond half of 2018, supporting 
rainfall ensured good soil mois-
ture with cool and moderate 
ripening and harvesting condi-
tions for 60% of the intake of 
the 2019 vintage. The 2019 crop 
was medium sized, resulting in 
some excellent wines. 
	  

Viticulture 
The Pinotage vineyards are 
planted in well-drained blue, 
broken shale at 250 metres 
above sea level on the Western 
slope of the Tygerberg 7 kilo-
metres from, and in sight of, 
the Atlantic Ocean. Employing 
the VSP trellis system, a typical 
harvest produces 7 to 8 tons per 
hectare. 

Vinification  
Grapes were hand-picked just 
before dawn, then crushed and 
open-fermented while undergo-
ing pneumatic punch-downs 
four times a day. The wine was 
basket-pressed and transferred 
to tanks for malolactic fermen-
tation. On completion of MLF, 
the wine was racked and trans-
ferred to 225 litre barrels to ma-
ture for 12 months in a combi-
nation of French and American 
Oak of which 12% was new oak.  

Tasting Notes
The Amandelboord Pinotage 
presents a beautiful intense, 
deep purple colour with a ma-
genta meniscus. Maraschino 
cherries, black plums, prunes 
and banana-flavoured Wilson 
toffee aromas are depicted on 
the nose, followed by medium 
acidity and medium alcohol. 
The palate presents young tan-
nins that will soften with age 
and aeration. A slight toastiness 
is detected on the mid-palate fol-
lowed by sweet, stewed prunes.  

Food Complements
Serve slightly chilled with pep-
per-crusted seared tuna steaks, 
grilled aubergines stuffed with a 
tomato compote, a rack of Ka-
roo lamb straight from the grill, 
or char-grilled sticky beef short 
ribs on a bed of soft polenta. 

Cellaring Potential
Pinotage has exceptional ageing 
potential. The wine is ready to 
enjoy now but has an ageing po-
tential of 8 to 10 years to allow 
for further development.  

Analysis

Residual Sugar: 2,21 g/l

pH: 3,60

Total Acidity: 5,55 g/l

Alcohol: 15,10 % 
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