
 

 

 

Soljans Estate  

Barrique Reserve Kumeu Pinotage 2019 
 

Tasting Notes:   

 

 

 

Winemakers Notes:  

 

 

 

 

 

Food Match:   A great match to duck and BBQ foods. 

Cellaring:  Cellar over the next 5 years with confidence. 

Alcohol:  12.0% 

Residual Sugar: 2 g/l 

Total Acidity:  6.3 g/l 

pH:    3.47 

Delicate and fruit driven, our first Kumeu Pinotage displays 

intense aromas of cherry and dried herbs. Black raspberry 

notes with sweet tobacco and fine oak compliment the firm 

ripe tannins. An interesting yet easy drinking wine, unique 

and one of a kind!  

Grown at our own vineyard in Kumeu, planted in 2003, this 

is our first 100% Kumeu grown Pinotage. A great summer 

and deliciously ripe fruits really stood out this year, 

fermented outside in and open top fermenter, the wine was 

rich in colour and in flavour. After careful selection we aged 

this in French Oak Barriques for 10 months allowing more 

characters to develop through. Bottled off early 2020 we are 

thrilled to have Pinotage back in our line up! 


