VERTU VIN

Label: Porter Mill Station

Appelation: Pinotage 2006

Wooded: French oak barrels for 1 year
Origin: Western Cape

Winemaker: Naudé Bruwer

Release date: May 2007

Chemical Analysis: Alcohol: 13.5 %vol, Residual sugar: 2.4g/l, T A: 6.2G/l,
pH: 3.569/I

Tasting Notes: Nose/Palate: The wine has attractive, youthful red berry
fruit flavours with just discernable oak. The wine will continue to evolve over
the next few years. Food Suggestions: Serve with matured meat, especially
venison, pies and sauces.
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