SHIRAZ
2018

Grapes were harvested at optimum ripeness and vinified
separately. Fermentation happened in tanks over 4-6 days,
pressed put back into tank to finish malolactic fermentation.
After malolactic fermentation the wine was racked into 2nd
and 3rd fill barrels for 12 months until they were blended,
stabilized and bottled.

A fusion of sour cherries, vanilla, spice and violets entice
the senses. These intense flavours follow through to the
palate, resulting in a full-bodied and lingering finish.

Red meat are this wines first love, while its rich
concentration and velvety texture makes it the perfect
partner to slow-roasted barbecue pork. A generous chunk
of smoked Gouda or an oozing piece of Camembert will
emphasise the spicy tobacco notes of this well balanced
Shiraz.

Cultivar: 100% Shiraz
Harvest Date:  February 2018
Wine of Origin:  wellington

DIEMERSFONTEIN Meld: o 25 1 oot ne
SHIRAZ ALC:  149%VOL
TA: 569/
PH: 350
Res: ;5 g/l

THERE EXISTS A PASSION AT DIEMERSFONTEIN THAT IS IMPOSSIBLE TO OVERLOOK.
THE DIEMERSFONTEIN RANGE OF WINES ENCAPSULATES THE MAGNIFICENCE,
ELEGANCE AND GRACE OF THIS ESTATE AND THE PASSION OF ITS PEOPLE, AND MAKES
EVERY SIP OF OUR WINES A MAGICAL EXPERIENCE.

www.diemersfontein.co.za



