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Vineyard details:

Nestled in South Africa's renowned Swartland wine region, Org de Rac's certified organic vineyards are
cultivated in harmony with nature. Warm days, cooling Atlantic influences and diverse soils create ideal
conditions for producing grapes with exceptional concentration, balance and character. Through regenerative
farming practices, we nurture living soils, promote biodiversity and preserve natural resources, allowing each
wine to reflect the unique terroir of the Swartland.

lasting note:
« Colour: Ruby garnet.
« Nose: Inviting aromas of red berries complemented by notes of spice and vanilla.
« laste: Layers of ripe red berry fruit and sour cherry are supported by soft, well-integrated tannins.
Subtle savoury nuances add depth and complexity. Dry and lingering, with a leathery undertones
and a persistent spicy finish.

Serving suggestion:

Served at 16 - 18°C.

Pairs well with grilled lamb, roast beef, charcuterie, game dishes, mushroom risotto and mature hard cheeses.
[deal for hearty meals and relaxed dining occasions.

Cultivar information:
o Cultivar(s): Shiraz (100%)
e Yicld: 12 t/ha
o Ageing Potential: O - 5 years
« Production volume: 2000 x 6 cases

Packaging information:
« Bottle: Burgundy Antique Green
o Closure: Screw Cap
« Bottle barcode: 6009814180186
« Case barcode: 6009814180148

Certifications: §A : g v
Certified ORGANIC by Control Union « WIETA « IPW - SIZA Social & Environmental. 87, %

ANALYSIS:

Alcohol:14.35% - RS:4.0 g/L « TA:6.1 g/l - FSO2:33mg/L - pH:3.53
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