SPIER PS | ROSE

2023

TASTING NOTE:

Aromas of red berries, strawberries, and rose petals with mineral undertones.

The palate offers a rich and complex mouthfeel with fresh acidity.

SERVE WITH:

Enjoy on its own or with seared tuna, smoked salmon, canapés and salads.

APPEARANCE:
Pale salmon pink.

ANALYSIS:

Ale: 13.5 % vol TA: 6.0 g/LL
RS: 10.0 g/LL pH: 3.30

WINEMAKER:
Anthony Kock

ORIGIN:

Coastal region

TERROIR / SOIL:

The grapes were harvested in the early mormng from vineyards m
Tygerberg Hills and Stellenbosch. These trellised vineyards were mostly
dryland farmed and with their close proximity to the Atlantic Ocean they
benefitted from cooling sea breezes.

WINEMAKING:

The grapes were harvested early m the mormng. Once at the cellar, the cool
grapes were destemmed, slightly crushed, and hghtly pressed and skin
contact was allowed to create the perfect pink colour. Only the free-run
juice was drained off to settle overnight before inoculation with carefully
selected yeast strams. The fermentation took place m staimless steel tanks
under controlled temperatures between 12° and 14°C.
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