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WYNAND LATEGAN

PROF is the cornerstone

This blend comprises

Cinsaut. The inspiration for this wine is ar

find out what

Pinotage
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W jllen (University of Stellen

CELLAR MASTER’S
COMMENTS
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vines. Prof Pergld never had the opportunity to

taste the first bottled wine mac
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berries and red fruits. A soft and delicate pc
with an underlying complexity rounds this wine off

seamiessly.

APPELLATION

Cape Coast

CELLARING POTENTIAL
VITICULTURE Drink now till 2029
The Pinot Noir for the PROF 2022 was sourced
FOOD SUGGESTIONS

Enjoy «the PRQFE 2022 alongside

Wellington. with spinac

from Upper Hemel en Aarde

VERSAMELING -

the Cinsaut came

)-tendaer roast auc

o

st
¥
2 e
L ;;@(
“‘"’-’—:,"

PRODUCTION
2400 botttes

ANALYSIS

Alcohol 14.26 Vol%

e for a furthe

months in barrel.



