VINO & spol.

PINOTAGE OWL POST

[pinotaz oul poust]
vinarstvi / winery NEETHLINGSHOF
[nétlinkshof]
Jihoafricka Republika, oblast / region Stellenbosch

[stelenbos]

Vinarstvi Neethlingshof bylo zaloZeno jiz v roce 1705 a dnes hospodati na pfiblizné 110 hektarech vlastnich
vinic v samotném srdci prestizni oblasti Stellenbosch. Vinarstvi klade mimoradny dlraz na udrzitelny pristup
k ptirodé, ochranu biodiverzity a je clenem organizace Biodiversity & Wine Initiative (BWI).

Odr(ida Pinotage vznikla v Jizni Africe kfizenim odrid Pinot Noir a Cinsault. Ve srovnani s klasickym Pinot
Noirem dava Pinotage vétsinou plnéjsi, strukturovanéjsi a vyraznéjsi vina s hlubsi barvou a bohatsim
aromatickym profilem.

The winery Neethlingshof was founded as early as 1705 and today cultivates approximately 110 hectares of
its own vineyards in the heart of the prestigious Stellenbosch region. The estate places strong emphasis on
environmental sustainability, biodiversity protection, and is a member of the Biodiversity & Wine Initiative
(BWI).

The Pinotage grape variety was created in South Africa by crossing Pinot Noir and Cinsault. Compared to
classic Pinot Noir, Pinotage wines are typically bolder, fuller-bodied, and more intense, with deeper color and

richer aromatic expression.

Apelace/appellation: Stellenbosch
Odrada/variety: Pinotage

Popis/description: Komplexni a plné vino, s aroma a
chuti ostruiin, tfesni, a tony kavy. Dlouha, pékné
strukturovana dochut s tény dubu a vanilky. /
Complex and full-bodied wine with aromas and
flavors of blackberries, cherries, and notes of coffee.
Long, nicely structured finish with hints of oak and
vanilla.

Podavat pti/serving temperature: 16-18°C

Doporuceni k jidlu/recommended food pairing:
polotvrdé a tvrdé zrajici syry, zvéfina / semi-hard and
hard aged cheeses, game

Klima/climate: teplé oceanské klima s chladivym

\ vlivem Atlantského oceanu / warm ocean-influenced
Or\;'\‘, L P O;S%‘T cI{mate vyith coo/ir?g,At{antic bvreezes ) ’
e Pada/soil: rozmanité ptdy s pfevahou Zuly, piskovce a
jilu / diverse soils dominated by granite, sandstone,
and clay
Nadmorska vyska/altitude: 50-200m

S
NEETHLINGSHO'

Vinifikace/vinification: fermentace v nerezovém
tanku, nasledné v dubovém sudu typu Barrique /
fermentation in stainless steel tanks, followed by
aging in oak Barrique barrels.
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