
Wine Story 

Tempranillo is a high quality red wine 
grape that is grown all over Spain. 
Known as Tinto Fino in Ribera del 
Duero, its spiritual home is Rioja and 
Navarra where it constitutes around 
70% of most red blends. As an homage 
to its Spanish heritage, we've named our 
Tempranillo Tinto Fino. This robust, 
impressive red demands savouring upon 
every sip. 

Cultivar

Tempranillo 

Tasting Note

Dense, deep red in glass, our 
sun baked vineyards of Paarl 
provide no lack of ripe fruit 
and spice – expect hints of 
vanilla, fresh dates and dried 
fig aromas. Dark and brooding 
in style, our Tino Fino shares 
a full bodied palate mingling 
with flavours of cranberries 
and toasted oak. Fine grained 
tannins add a sense of 
precision to a very long and 
seamless finish. This will age 
beautifully. Try with: 
braised lamb, venison or 
rich roast pork.

Winemaking info

Grapes were hand-harvested at 
25.5Brix, the bunches and berries 
were sorted and destemmed. 
Fermentation took place in open 
top foudres with punchdowns and  
pumpovers 4 times daily. After 
fermentation this wine was aged 
in two 225l new French Oak 
barrel for 29 months.

VINTAGE

2014
Wine of Origin

paarl

Amount bottled

470
Bottling date

13/09/2016
ANALYSIS

ALC 14,5
rs 3,0
ph 3,65
ta 5,5
va 0,73
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