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THE MEGAN

ESTD 1692

FAMILY VINEYARDS

The Megan is a tribute to Megan Mackenzie, wife of Ken “Stork”
Mackenzie whose family still owns Hartenberg Estate. Megan met Ken
whilst still at school and so once time passed, they got married and so

started a wonderfull love story. Initially assisting in thefami])/ business,

but also a celebrated harpist, Megan sowed the early seeds for the decision
to later buy Hartenberg, whilst on their honeymoon vacation to the Cape
many years ago. Megan sadly passed away as a relatively young lady and

Ken never remarried till his passing away in 2003.

85% Shiraz
12% Grenache
3% Mourvedre

TASTING NOTES:

Vibrant red cherry, Karoo shrub and spicy notes on the bouquet.
Incredibly soft on palate entry. The mid-palate is creamy, juicy,
bursting with flavour and finishes with a very moreish, lingering

aftertaste.Fine dry tannins will ensure beneficial further ageing.

FOOD MATCHES:
Slow roasted shoulder of pork, lamb Rogan josh, caramelized

roasted root vegetables, rib-eye steak or nutty hard cheese.

TECHNICAL & PRODUCTION:
Barrel Ageing 18 months in 92% new French oak barrels

Alcohol 14,3 % by volume
TH E M E G A N Residual Sugar  1.95 g/1
[ Total Acid 5.96 g/l
“t ESTD 1692 pH 3.5
|  HARTENBERG
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%ze ﬂ/ / /(7/// /// VR 2016: 94 points Tim Atkin SA Wine Report

2015: 94 points Tim Atkin SA Wine Report
4 stars Platter’s SA Wine Guide
2014: 4 stars Platter’s SA Wine Guide
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