
A R N I M  F A M I L Y 
R É S E R V E

R E S E R V E  R A N G E

A tribute to the von Arnim family’s 
creative spirit, this blend unites Syrah and 
Pinot Noir in harmony for the first time in 
South Africa. Crafted with care, it tells a 
story of legacy, innovation, and the joy of 
timeless balance.

Cellar Master’s Notes

Our pioneering South African red blend of 
Syrah from sandy soils and Pinot Noir from 
rocky clay. Hand-picked and fermented on 
skins separately before blending. The wine 
spends 18 months in French oak for a total 
of 18 months to unite Syrah’s spice with 
Pinot Noir’s refined red fruit.

5 8 %  S y r a h ,  4 2 %  P i n o t  N o i r  | 
F r a n s c h h o e k

Tasting Notes

Spice and red fruit mingle with cedar from 
oak maturation. The palate is structured 
and layered with elegance and complexity.

Food & Wine Pairing

Pair with creamy cheeses, Asian inspired 
flavours or slow cooked lamb.

R S  1 . 8 g / L  	 A L C  1 3 %

T A  5 . 4 7 g / L  	 p H  3 . 4
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