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The False Bay Rosé is an elegant, soft and intriguing wine. It 

flaunts a pale blush with floral nuances and hints of spices and red 

berries on the nose.  The Mourvèdre component brings great 

freshness and persistence to the palate. It is perfect on its own on a 

hot summer’s day, but also complements Mediterranean style 

dishes exceptionally well. 

 

IT’S REALLY ALL ABOUT THE VINEYARDS 

False Bay Rosé is produced from Cinsault and Mourvèdre grapes. We prefer Rhône varietals when it comes to producing 

our Rosé as we believe that these varietals impart elegant tannins and ensure a well rounded wine. 

After intensive viticultural research, old Cinsault vineyards in Stellenbosch clinched the deal with a small portion of 

Mourvèdre from the same region adding further complexity to this dry, delicate rosé delight. 

 

AND A FEW PRAYERS TO MOTHER NATURE: THE 2014/2015 GROWING SEASON  

The 2014 winter was optimal with sufficient rain to fill the dams and provide enough cold units in July to have the 

vines in full dormancy. From August the temperatures started to rise slowly and spring arrived early with flowering 

occurring under ideal conditions, which ensured even ripeness, an excellent contribution to quality. 

We saw slightly windy conditions during this stage, which resulted in looser bunches and helped to attain lower yields 

and more concentration. Rainfall decreased dramatically from September, with warm, dry weather and less strong 

winds than usual. Throughout the growing season temperatures remained moderate, with intermittent hot days. 

Veraison started about 2 weeks earlier than usual. For the rest of the growing season we saw little rain which resulted 

in very low disease pressure. Even though the days were warm we noticed that the evenings cooled down very nicely. 

The 2015 harvest was the earliest to date. We started picking approximately two weeks earlier than usual due to the 

early flowering in spring, but hang time was sufficient to allow phenolic ripeness. The quality of the fruit was 

exceptional: low pH, high acidity and clean fruit with little to no rot. 

 

 



A GENTLE HAND 

Grapes were harvested at about 22 Balling. It was cooled to 12 ºC before it was whole bunch pressed. This wine did not 

have any extended skin contact, to ensure that only the finest juice was used in producing our delicately spiced Rosé. 

The wine was allowed to ferment spontaneously by using the naturally present yeast from the vineyards. The 

fermentation temperatures were at around 16 – 18ºC.  It spent 8 months on the lees prior to bottling to ensure a 

gentle, well balanced wine. 

TASTING NOTES FROM THE GLASS OF NADIA BARNARD 

The False Bay Rosé is an elegant, soft and intriguing wine. It flaunts a pale blush with floral nuances and hints of spices 

and red berries on the nose.  The Mourvèdre component brings great freshness and persistence to the palate. It is 

perfect on its own on a hot summer’s day, but also complements Mediterranean style dishes exceptionally well. 

THE NUMBERS 

Alc: 12.5 

RS: 2 g/L 

TA: 4.1 g/L 

pH: 3.32 

 

 


