LA CAPRA

PRESENTED BY FAIRVIEW

Q‘*

SANGIOVESE

ANALYSIS WINE OF ORIGIN

ALC: 13.42% Coastal
RS: 259/l
TA: 5.49/l
J2g 3 N2
P 33 AP
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Bright red colour. Charming aromas of cranberries, red berries and cinnamon. A fresh and light palate of red

berries and herbs with soft, juicy tannins.

IN THE VINEYARD:

The Sangiovese grapes are grown both in cool climate Darling as well as in Paarl. Both sites show different
sides of the cultivar and are used in the final blend.

WINEMAKING:

Grapes are destemmed and crushed lightly before it goes to stainless steel tanks. Pump overs are done 2 - 3
daily to extract flavours and colour from the grapes, while managing the tannin. The wine goes through
malolactic fermentation in stainless steel, thereafter it is aged for 12 months in foudre and older french oak
barrels for the final selection is made and prepared for bottling.




