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Born out of passion. Jnspired by heritage, family and tradition.

2025 BARBERA TASTING NOTES

Wwith our Barbera we pay tribute to our
Jtaliarn heritage. This (4 a feisty, food-

[riendly wine! Only 3600 bottles produced.

HARVEST AND TASTING NOTES

Crafted from carefully selected grapes in the
Stellenbosch region. Only free-run must was
used and matured in a combination of French
and American oak barrels for 14 months.

It is a vibrant, deep ruby-red wine with bold
flavours of ripe berries, plums and hints of spice.
The balanced tannins deliver a velvety smooth
finish on the palate.

SERVE WITH

This wine pairs extremely well with tomato-
based pasta and red meat dishes, mushroom
risotto and hard cheeses like parmesan. It
also pairs well with chocolate desserts.

TECHNICAL ANALYSIS

Alcohol: 14.24% by Vol
pH: 3.64

Residual Sugar: 3.8 g/l
Acidity: 5.8 g/l
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