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CHEMICAL ANALYSIS

Cultivar
Vintage
Alcohol
Total Acidity
pH

Sugar
02

100% Cabernet Franc
019

13.07%

69l

328

33¢0
461121

DE WETSHOF ESTATE LILYA ROSE 2019

AN INTRODUCTION TO DE WETSHOF ESTATE

De Wetshof is a
for over 150 year proprietor

Johann wmcu\(ure and mareting) and Peter (inemaker). De ietsof ESat i a poner ofnobewhe
wines in South Africa and has also introduced superior red cultivars 1o e Robertson Wine Valey.

Valley, made

O D Wetsho  firm bele prevals, namely that one cannot know where you e going uless you know
whereyou hve come fom, This s why the hisoyof e Welshof vineyards plays aprfound e in

nt and . Since the early have been kept on
each vineyard as to the plants’ reaction to soil-types, irrigation and the vagaries of climate,
5l e develpent nd rogess e s s, xh i s s i st
during
vineyard's labour is going to deliver during a specific year.

De Wetshof, as wellas an absolu
focus on site-specific vineyard management and winemaking, has been an integral part o the De Wetshof
and al the Estate’s wines.

VINIFICATION

The grapes are handpicked in the coolness of morning, and the emphass is on capturing the natural
complexites of maing of this wine.

pumped nto stainess steeltanks for alcohol fermentation.

PRODUCT DESCRIPTION

Hues of onion-skin and sal Ik ar the result of
ed grapes shorty ater crushing. The flora aroma leads 1o a freshness on the palate showing notes
ofred berties, stone-fruit and plums, with a ingering undertone of light spice and honeycomb.

ORIGIN
Wine of Origin Rabertson, De Wetshof Estate.
CLIMATE

The Robertson Valley is characterised by cold winters and sunny summers, with an average annua rainfall
of 350 - 400mm. In summer a resh southerly breeze has a cooling effect on the vineyards, alowing the
Hhilly and during summer months a mist often

The dry climate and minimum,

resultng in sparse spraying programmes.
IRRIGATION

e soil the

t the i
and developed flavours.
soiLs
T free lime.

content on De Wetshof. Thi
expression it classic Cabernet Franc flavours of sot floal, spicy red bery fruit

VINEYARD INFORMATION

Ageof the vines 12-15 years
Vines per hectare 4000 and some sections 4500

Rootsock Richter 99 and Richter 110

Plating ow 24mx1mand 1,83mx 1,2m

Soil pH 72-82

Trelising stye 6 Wire fence sstem cordon with spu pruing.
Vied 6~ 8tons per hectare

Barel maturation Nore

Maturation potential 3-5years



