
WELLINGTON, SOUTH AFRICA

A deep purple wine with a perfumed nose, including
an explosion of black fruits, truffles, spices and violets.
Tannins are surprisingly soft on the palate for such a
rich and complex wine. The black fruit giving
undertones of liquorice. Great balance and a rich smooth
finish which lingers and lingers. 

A Big wine for Big food. Braaied game, lamb, chops
and carries pepper sauces well.

Oxtail.

A first vintage for Doolhof, this classic Bordeaux
varietal is bursting with fruits and flavours.

Tasting Notes:

Alcohol: 14.0%
pH:   4.05
Total Acidity:   5.8 g/l
Residual Sugar:   1.3 g/l

Analysis:

Serving Suggestions:

Winemaker’s Notes: From a rather cool block next to the Sauvignon Blanc
and Chardonnay, the Petit Verdot was the last to be
picked.   Harvested by hand, the bunches with very
small berries were crushed and subjected to 48 hours
of cold soaking. This has made for a dark, almost black,
full, intense wine. Fermentation with three pump-overs
per day was done. Extended skin contact was given for
14 days. The wine was matured in 50% new 225l and
50% second fill French oak barrels for 14 months.
Filtration and bottling took place in December 2009.

Chef ’s Special:

Signatures of Doolhof
  Petit Verdot 2008

Awards: Signatures of Doolhof Petit Verdot 2008    National Certificate for Top Petit Verdot     SA Terroir Awards 2010


