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STEYTLER PINOTAGE, KAAPZICHT KAAPZICHT

Vintage 2012

TECHNICAL ANALYSIS

Alcohol Residual sugar

14.2

pH Acidity

3.60
ATTRIBUTES

2.9

5.9
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The Steytler Range is the culmination of Kaapzicht's
best wines in exceptional vintages only, forged by
tradition and four generations of Steytler passion.

TASTING NOTE

Sweet spice, freshly picked red plums, black cherries and cola are
supported by aromatic toasted coconut and milk chocolate from the
youthful oak. The bright-cored palate of the 2012 shows elegance and
freshness, but retains the characteristic fine-grained, polished tannin
structure.

VINIFICATION DETAILS

The grapes were fermented in stainless steel tanks and pumped over 3-4
times a day. After a light pressing the Pinotage underwent malolactic
fermentation before going into 100% new French oak barrels for 24 months.

Variety Malolactic Vegetarian

Fermentation

Winemaker

Pinotage Yes 75cl Blank

Fined Using Closure

Danie Steytler

Cork Stellenbosch Blank



