
 

 
Estate:    Aaldering Vineyards & Wines  
Origin:    South Africa 
Region:    Stellenbosch  
Variety:    Pinotage (100%) 
Vintage:   2019 
Website: www.aaldering.co.za  
 

Tasting Notes 
Deep red in colour with a purple rim. 
Raspberry, cherry and plumbs prominently take centre stage, backed by warm spices 
and earthy tones. 
The nose follows well onto the pallet, which is complimented by tight and linear 
tannins that allow the wine to be aged for at least 15 years. A balanced acidity aids 
the longevity of this full bodied and bold Pinotage. 
 

Vineyard Notes        
Soil: Decomposed Granite (Hutton, Clovelly Soils)  Clone: PI48A 
Rootstock: Richter 99     Planted: 1998 
 Orientation: South East Facing      Hectare: 6.44  
Altitude: 110-160m above sea level 
 

Winemaking Report 
It was expected at this early stage that the 2019 grape crop will return to normal 
levels thanks to good rainfall hot on the heels of a three year-long drought. The size 
and quality of the 2019 grape crop was further influenced by weather conditions in the 
flowering period leading up to harvest, together with the vineyards’ ability to recover 
from the drought. 
We experienced good cold conditions during the winter and rainfall was higher than 
previous year. Spring has set in earlier, and the vines initially started to bud earlier 
than normal. In September, temperature fluctuations delayed vine growth however, 
and in certain cultivars resulted in late and uneven bud burst. By the end of 
September, temperatures rose again with subsequent good vine growth. 
 

Aging Potential 
Already drinking beautifully but will cellar well for another 15 years. Bottled with a 
natural cork closure, in order to ensure a unique aging capacity.  
Ideal serving temperature between 16-18°C/61-64°F. 
 

Food Matches 
Serve with venison or enjoy it with Madagascar green pepper corn sauce drizzled 
over a well matured steak. 
 

Technical Analysis 
ALC: 14,74%  RS: 3,1 g/l  TA: 5,2 g/l  pH: 3.84 
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