ESTATE

BON COURAGE ESTATE WINES

These wines truly form the heart of the Bon Courage Estate, identified by their elegance, consistency
in quality and intense fruit flavours. The range is extensive due to the diverse terroir that
characterizes the estate.

DRY GEWURZTRAMINER

VINTAGE: 2025
CULTIVAR: 100% Gewurztraminer

IN THE VINEYARD: Grown in calcareous soils, the Dry Gewurztraminer
thrives under carefully managed canopy and optimal ripening conditions.
This ensures grapes with vibrant aromatics, crisp acidity, and concentrated
varietal character, laying the foundation for a complex and elegant wine.

ABOUT THE HARVEST: The grapes are hand-harvested in the cool of early
morning at optimal ripeness, preserving their delicate aromas and freshness.
This ensures a vibrant and aromatic Gewurztraminer.

IN THE CELLAR: The grapes are destemmed and crushed, with the free-run
juice (6200L/ton) clarified and fermented in stainless steel at 14-16°C for two
weeks. After fermentation, the wine is racked off the gross lees and left on
fine lees to develop texture, before being carefully filtered and bottled,
resulting in a lively and fragrant Gewurztraminer.

IN THE GLASS: A beautifully expressive wine that entices with gentle hints of
Turkish delight and orange blossom on the nose. The palate follows with

bursts of litchi and zesty citrus marmalade, offering a refined balance of
aromatic richness and crisp freshness.

FOOD PAIRING: Complements Thai curries, spicy fish cakes, bobotie, or
pulled pork bao buns - perfect for adventurous palates.

ANALYSIS: Alc: 12.99% | TA (g/1): 5.2 | PH: 3.58 | RS (g/l): 3.1

WINEMAKERS: Jacques Bruwer & Philip Viljoen
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