Diemersfontein, 2024

Pinotage Wellington Carpe Diem Reserve

Grapes
Pinotage
Serving temperature
16 -18°C
Allergen notice Alcohol content
Contains sulphites 14%
Character

Arich, long-lasting and spicy wine, dark red with a hint of
purple reflections. It has an intense, multilayered bouquet of
prunes, some vegetal notes and vanilla spice, and an aroma of
blackberries. On the palate it is deliciously fresh and
wonderfully aromatic, with soft tannins and a full-bodied and
el harmonious structure.

Wine type

Effervescence

Harmony Opening sweetness

Producer

Diemersfontein Persistence

Vines have been growing on Diemersfontein since the
early 1970s. However, quality wines have only been
produced since 2001, the time when the current owner
David Sonnenberg set up a winery. Diemersfontein wines
immediately received international recognition and
praise, and the first vintage won the Paul Sauer Trophy
for the best wood-ripened Pinotage at the South African Softness
Young Wine Show. Today, Diemersfontein wines are

present worldwide and regularly receive high ratings at

wine competitions and in trade journals. The wine estate

itself is also an inn for those who need a holiday.

Acidity

Body Astringency
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