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ROSE’ 2009


AYAMA





Vintage: 


2009


Origin: 


Paarl 


Harvest Date:


March 2009 


Blend Information:


100% Pinotage. 


Bottling Date:


August 2009


Climate:


Mediterranean climate with moderate summers and cold, rainy winters. 


Rainfall of approximately 600 - 800 mm annually.


Soil:


Pedeberg Mountain sandstone, granite and shale.


Vinification: 


After 24  hours of contanct with skins, the must was fermented with selected yeast at 13 °C. Once fermentation was complete, the wine was racked, fined, filtered, in august we proceeded with stabilisation  and bottling.


Serving suggestions:


fantastic as Aperitiv or just by itself. A good option is fish of any kind as is grilled chicken, cheese soufflé, seafood pasta and gammon.


TASTING NOTES: 


Pretty, deep salmon/pink colour. Sweet fruity nose showing strawberries and berry fruit. The palate is soft and rich textured with sweet fruit backed up by a nice soft herbiness.


Ageing Potential


Drinking exceptionally well now and will gain in intricacy over the next two years.


PRODUCTION:


13.000 bottles.  


Ideal served at :


12-14° C.


Wine Analysis:          �Alcohol 11.55% �Residual Sugar 1,84 g/l�Acidity 6.20 g/l


Free SO2 42 mg/l


Total SO2 129 mg/l�pH 3.27


Producer comment:


We wanted this Rosè vibrant and colourful as a South African sunset. From Pinotage grapes to be respectful of Africa’s soul. You shall find it to be dry yet tempting, its tones floral and fresh-fruity to both nose and palate, but at the same time warm and so nice that it will be your best drink in hot summer day! enjoy! 














