THE HUNTRESS

PINOT NOIR

WINE OF ORIGIN FRANSCHHOEK

CELLAR

100% Pinot Noir
16 Months Maturation in Barrel 12 Months Bottle
Maturation 550 cases per vintage

TECHNICAL ANAYSIS

Total Acidity

5.7g/L

Alcohol by Volume

13.86%

Residual Sugar pH

1.79/L 3.4

AROMAS & FLAVOURS

Stalky, savoury, bramble, subtle salami (charcuterie],
match stick, flinty, sour cherry and perfumed, chalky,
cured ham. Spicy tarragon with turmeric. Light but

vibrant. Sour cherry and savoury palate. Well balanced.

PROBDUCED"AND BOTTLLED AT NUMBER ONE, HAPPY VALLEY ROAD
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