. Safriel House is a famlly owned wine house founded upon a pas5|on for South Afrlcan
wmem,akmg, grape growing terroir, and hands-on experience in the cellar. Our small batch wines
“honor the 300 years of winemaking heritage of the Cape, while at the same time incorporating
sustamaibteunnovahveand minimal mterventmn wrnemaklng techniques. Safriel House wines are

"-'w ve of South Afrrcanywrienes and express the cllmate, geology and wine making
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Pinotge is the cIassic South"Z\‘r’ca’n‘%e_ grape

L 5 .and Clnsault both renowned Old ‘World rosé
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The Vlneyard and Wine - : Sir -
= The vineyard is in the Simonsberg ward of Stellenbosch the most cowzted,, "
y 5 .'_appellatlon It is on a dramatic mountain slope warmed by the gentle Sou‘thern
! African sun and cooled by the nearby AtIantucOcean breezes in 2021 good rains in
'~ the winter months and moderate weather in d earl f er meant that
" the vn.)‘ards wgre in perfect condition. i’ oy ﬁ“'k

. We har arIy ﬁ?\ornmito keep the gr‘a,p;
by han'd QM g[kers-who 3 v _
f.hve p‘e&ﬁe‘iﬁm, not migrant

ho@a’,giantl)m so that' rapés at the % ‘
bottd' are fot crushb‘g and mushyr 3
henr&u Fthe cella lla or:) 3. 38

Once at‘the,-ceh'af we uhlqie q few! select

yeast strains and'fermen} at cool temperatfur _
to.obtain.a divérse aronpa profile. To kedp all
the flavors, we perfprm a hght ﬁltratlon after
fermentation. e .
Technical details: Alc - 12.5 %vol -3 36 1@3
RS - 2g/l; TA-6.9 g/l 5 iy J

Tasting Notes 4 v
The Safriel House Rosé révéals the ele n& @q
side of Pinotage. The color is safm

with the nose showcasing brighti d frait _?\_d

h §eafood dishes and salads or enjoy with light. lunches. The perfect partner

A
diterranean platters of olives, cheese, charcuterie and French bread
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