
  
  
   

 

 

Rose’ 
 2026 

 

Grape variety: 9 % Cab Sauv 
28 % Cab Franc 
44 % Merlot 
19 % Malbec 

Location: Constantia  

Harvest date: Mid Feb 2026 

Yield: 3,5 – 5,5t /ha 

Vinification: 100% Whole Bunch Pressing. 
Slow and cool fermentation in 
Stainless steel tanks 

Bottling date: 1 June 2026 

Alcohol: 13,9 % 

Res. Sugar: 2,4 g/l 

Total acidity: 5,7 g/l 

pH: 3,22 g/l 

Total SO2: 99 mg/l 

Comments: This beautiful Rose, blended of 
Bordeaux varietals- whole-
bunch pressed - expresses the 
elegance and freshness that 
these varietals can have. An 
uncomplicated style, showing 
loads of fruit, freshness and 
flavor on the pallet and the 
finish. A magical summer wine 
and good for any occasion. 


