
ROSÉ
Alcohol:
10% vol

2025 VINTAGE

Pressing:
Whole bunch

Ageing:
On the lees

Soil:
Decomposed Granite

Trellising:
Bushvines

Harvest:
18 February 2025

Picking:
Handpicked in small crates

Fermentation:16°, 
23 days, Stainless steel

IN THE VINEYARD

The grapes for this rose have 
roots deep in decomposed 

granite soils of the Swartland's 
arid Paardeberg ward. Strained 

bush vines produce fruit with 
complex personality. Grapes are 
hand-harvested in cool morning 

temperatures to preserve varietal 
character and freshness.

TASTING NOTES

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

Sushi, crunchy salads, 
seasonal fruit, cheese 
and charcuterie

Light-bodied, elegant rose
Refreshing notes of strawberry, 
raspberry, and rosewater
Crisp, balanced minerality 
brightened with a chill before 
serving
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