
VINTAGE: 2026 
 
CULTIVAR:  100 % Pinotage 
 
IN THE VINEYARD:  Trellised vineyards in calcareous soils and careful  
pruning after veraison ensure small, flavour-packed bunches, creating a  
vibrant, aromatic Pinotage Rosé.  
 
ABOUT THE HARVEST: Grapes are harvested in the cool of early 
morning, preserving their delicate fruit aromas and ensuring optimal  
freshness as they make the journey from vineyard to cellar.  
 
IN THE CELLAR: After four hours of gentle skin contact, the free-run juice is 
separated and clarified before fermentation in stainless steel tanks at  
14–16°C. Fermentation is stopped at 4° Balling to preserve natural  
sweetness of 40g/L, after which the wine is carefully filtered and bottled,  
capturing its vibrant, fruit-expressive character.  
 
IN THE GLASS: Bursting with fun, this Pinotage Rosé sets the tone for any 
celebration. Its vibrant pink hue and gentle sweetness are complemented by 
a fragrant bouquet of strawberry and candy floss, making each sip a  
delightful, uplifting experience.  
 
FOOD PAIRING: A versatile rosé that pairs beautifully with delicate dishes 
like a watermelon, feta, and mint salad. For something sweet, enjoy it    
alongside a classic Eton Mess for a playful, refreshing finish.  
 
ANALYSIS:   Alc: 13.36% | TA (g/l): 6.4 | PH: 3.54  |  RS (g/l): 39.3 
 
WINEMAKERS:   Jacques Bruwer & Philip Viljoen 
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LIKE FATHER LIKE SON WINES 
 

This range is made for early enjoyment and the wines express an abundance of lively, fresh and fruity 
flavours.  The range pays tribute to a truly complimentary team – Andre and his son, Jacques, who 

combine their experience, personal attention and love for wine to produce this range –  
truly a reflection of two minds. 


