
Whalehaven Classic Cultivar
Pinotage 

2023

DESCRIPTION
This deep-hued red from South Africa opens with bright 
cranberry and pomegranate, before revealing a whisper of 
wild fynbos, that unmistakable signature of the Cape’s 
rugged landscape. On the palate, it unfolds with deliberate 
grace: notes of blackberry compote, aniseed and liquorice 
segue into brooding cocoa, finishing with a touch of spice 
and sandalwood that lingers. It’s a wine as comfortable 
beside a fire-charred steak as it is commanding attention on 
its own.

VARIETIES
100% Pinotage

TERROIR
Wine of origin Coastal Region

VITICULTURE & VINIFICATION
Grapes were lightly crushed and cold soaked for 5 days prior 
to fermentation. The wine was fermented at optimal 
temperatures of between 24-30°C for approximately 6 days. 
After maturation in French and American 225L barrels for 12 
months the wine was filtered and bottled. 

ANALYSIS
pH 3.50                                 Total acidity 5.8g/l  
Residual sugar 1.9g/l.        Alcohol 13.5%

BOTTLING DATE
28 June 2025
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