KC Rosé

Vintage 2017

General Made in a Blanc de Noir style with minimal skin contact to
allow for the perfect colour as well as light delicate
flavours. Grapes are selected from cool climate vineyards

from Constantia and Stellenbosch.

Description Bright and perfectly blush in appearance with aromas of
fresh cherries and ripe citrus. The palate is light and
refreshing complimented by a creamy texture and fresh

acidity. The wine concludes with a crisp dry finish.

Grape variety 91% Cabernet Franc & 9% Shiraz

Wine record Careful attention was paid to the level of fruit ripeness at
harvest. The grapes were whole-bunch pressed, yielding
lightly coloured hues and fresh acidity.

The juice was settled and then fermented in stainless steel
tanks. Minimal ageing on lees preceded stabilisation and

bottling preparation.

Wine analysis:

Rosé Alcohol 13.12%

CABERNET FRANG
2017

O SouTi ArRICA

Residual sugar 2.2g/l

pH 3.47
Total acid 5.59/1
Maturation Drink now or up to three years.
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