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Painted Wolf
Madach
PW136B14

PAINTED 4:(()

cape ‘hunting’ red 2007
WINE OF SOUTH AFRICA

Varietal 1 (Var. 1 %)
PINOTAGE (40%)
Varietal 2 (Var. 2 %)
SHIRAZ (23)
Varietal 3 (Var. 3 %)
MERLOT (23)
Varietal 4 (Var. 4 %)
GRENACHE (7)

Bottle barcode
60098 01066004
Case barcode
16009 801066001
Closure type
Screwcap

Closure weight
Screwcap

North South Wines Ltd Tel: 020 3178 eFax: 020 3727 0894
To place orders: orders@northsouthwines.co.uk
For enquiries: hello@northsouthwines.co.uk

Vintage 2014 PH

Alcohol % 13.5 Residual Sugar

Region Coastal  Organic?

Unit volume (Cl) 75 Vegan &/or Vegetarian
Vegetarian? /Vegan

Case Size 6X75CL

The First Drop

A superb example of a 'Cape Blend' - red wine must be made with a portion
of Pinotage blended with other grapes, and has become a signature style
that is unique to South Africa.

Background Information

Founded by Jeremy and Emma Borg, drawing inspiration from the African
Wild Dog, the Painted Wolf pack is a community of talented individuals who
bring the best available grapes, technical and practical skills to Painted wolf,
allowing them to craft a range of delicious, authentic satisfying wines. By
harnessing the energy and expertise of a number of talented individuals
they have created a company which not only crafts delicious wines, but
which strives to be socially and environmentally responsible, nimble,
effective and most importantly fun and rewarding to work for and be
associated with.

Tasting Note
A bright fruity, medium bodied spicy blend with good balance and a long
finish.

Food Match

Full flavoured lamb, chicken and pork dishes such as linguine with prawns,
garlic, cherry tomatoes and fennel, or with grilled lamb chops with black
olive butter . The wine is great with chicken or pork liver p?t? and cold
meats such as salami

Wine Maker
Jeremy Borg

Vineyard info/Viticulture
Grapes are sourced from our painted Wolf pack vineyards in Stellenbosch,
Paarl and Malmesbury.

Vinification

The grapes were hand picked into small baskets and taken to the cellar.
Grapes were all hand sorted and crushed into small open fermenters. 2 -3
light punch downs per day were employed during fermentation. Approx.
70% of the wine was aged in small oak barrels with the balance in tank with
French oak staves. Jeremy's ambition was to create an energetic wine with a
harmonious palate and a good finish, and an excellent partner for a wide
range of dishes.

Capsule type Case dimensions w x d x h (mm)
240x308x158

Capsule weight (g) Case weight (kg)
1.3

Empty bottle weight (kg) Case carton weight (empty)

455 250

Bottle dimensions (w x h) mm Cases per layer

78 x 298 28
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