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PETIT PINOTAGE 2023

TASTING NOTES

This cheer fully Petit Pinotage reflects the 

modern fruit driven wine style that is in huge 

demand today.

Classic Pinotage aromas of spicy mulberries, 

plum pudding and cherries, supported 

by smoky bacon nuances. Juicy and 

accessible with soft palate and delicious 

fruit concentration.

FOOD SUGGESTIONS

This cheer fully unwooded wine can be 

served with a generous sl ice of pizza or a 

barbeque, ideal for a “braai”.  

Per fect with almost any happy casual 

occasion!

ACCOLADES:

Petit Pinotage 2022 

Platter’s 2024 – 3½ stars 

Gilbert & Gaillard 2024 – Gold (85 points)

Petit Pinotage 2021 

Platter’s 2023 – 3½ stars (Hidden Gem) 

Ultra Value Wines – Silver medal winner

Petit Pinotage 2020 

Platter’s 2022 – 3½ stars 

Ultra Value Wines – Gold medal winner

GRAPE VARIETIES

100% Pinotage

VINEYARD

Region: Stellenbosch

Aspect: Southeast-facing slopes

HARVEST

Harvested fully ripe at 25º Balling from 
blocks specifically selected for their fruity 
character. Cool fermented after a cold 
maceration on the skins and pressed off 
early, before the development of hard 
tannins.

Yield: 9 tons per hectare

ANALYSIS

Alc 14.0 TA 5.5 RS 3.2 pH 3.48


