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U N W O O D E D

Crafted to reveal Pinot Noir’s bright, 
fruit-driven personality, this unwooded 
style invites new audiences and long-
time fans of Pinot Noir to enjoy its 
freshness and elegance. Carefully crafted, 
we sought to express the bright purity 
and fruit-forward charm of Pinot Noir.

Cellar Master’s Notes

Fermented on skins for six days before 
completing fermentation off the skins in 
stainless steel. This approach highlights 
Pinot Noir’s vibrant fruit character, 
gentle tannins and youthful charm 
without oak influence.

1 0 0 %  P i n o t  N o i r  |  S o u t h  A f r i c a

Tasting Notes

Juicy red berries, lifted fruit and soft 
tannins create a light-bodied, refreshing 
Pinot Noir with effortless charm.

Food & Wine Pairing

Ideal with charcuterie, steak tartare, pasta 
or vinaigrette-based salads.

R S  2 . 1 g / L  	 A L C  1 2 . 5 %

T A  5 . 8 g / L  	 p H  3 . 5 5
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