
RED BLEND

Pressing:
Whole bunch

Barrel Ageing:
12 months, fourth fill

Soil:
Decomposed Granite

Trellising:
Bushvines

Alcohol:
13.5% vol

Anything on the grill.
Variety of stews.

Picking:
Handpicked in small crates

Fermentation: 23°, 12 days,
concrete. 10% whole bunch

2023 VINTAGE

SHIRAZ 56%,
CINSAULT 29%,

GRENACHE 15%

IN THE VINEYARD

This traditional blend 
originates deep in mineral-rich, 

decomposed granite soils of 
the Paardeberg-Swartland, 

where bush vines work hard to 
thrive in a harsh hot and dry 

climate. Picking is done by 
hand in small crates to ensure 

bunches remain intact.

TASTING NOTES

MARRAS PRODUCES WINES THAT EXPRESS THE BEST OF THE REGION - UNPRETENTIOUS EASY-DRINKING WINES THAT CAN BE ENJOYED BY EVERYONE.

Medium-bodied, dry red blend
Fragrant aromas of dark berry fruit, 
plum and Mediterranean spice
Juicy, fresh, vibrant wine
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