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Rosé de Pinotage by L’Avenir, 2009
Grape varieties:  100% Pinotage





Vineyard region:  Grapes were selected from 2 regions. 50% of 





the wine is made at L’avenir from grapes of our own vineyards in 





the Stellenbosch region and 50% from  the Swartland region in the 




Western Cape. This sunny district north of Cape Town has two 





wards, Malmesbury and Riebeeckberg
Harvest date: First half of February 2009
Yeast:  Selected commercial strains of Saccharomyces cerevisiae
Fermentation:  Approximately 3 weeks at 16˚C – 18˚C in stainless steel tanks.
Maceration:  Limited to 2 hours skin contact within the press, prior to juice extraction.
Malolactic fermentation: None
Maturation:  No wood
Fining:  Bentonite for settling, and isinglass for clarification of the juice, prior to yeast innoculation
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Bottling Sterile filtered to ensure a safe and long ageing potential, and bottled under vacuum for maximum protection.  All bottling was performed on the Estate using L’Avenir’s state-of-the-art bottling line, in accordance with strict quality control procedures.
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Tasting:  
An exceptionally fruity nose that is rich with raspberry and strawberry aromas, yet is surprisingly dry and refreshing on the palate.
Vintage:  
A gentler and more gradual ripening season than 2008.  The 2009 vintage therefore reflects in a fuller, fruitier and delicately floral wine that is true to the delicate nature of the Pinot noir parentage of Pinotage.
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Wine analysis:





Alc/Vol:		 12.5%


Acidity: (Tartaric)	 4.9 g/L


	 (Sulphuric)	 3.2 g/L


PH:                              3.48


Residual sugar:        	 2.0 g/L





A dry wine with a refreshing acidity that prevents the sweetness of the nose from becoming overwhelming or gaudy on the palate.





A fruity strawberry and raspberry nose, with hints of candied sweets, and rose petals





A vibrant and inviting salmon pink.
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