
 

 

 

                                                                                                   

           

      

The grapes for the Blake’s Pinot Noir derives from 
Ebenhaezer, a small fishing village located at the 
mouth of the Olifants River.  The vineyard belong 
to the local community and forms part of a BEE 
project. 
 
After fermentation the wine has been wood 
matured in 2nd and 3rd fill French barrels. 
 
This light bodied Pinot Noir has notes of red fruits 
like strawberry, cherry and raspberry on the nose. 
 
Silky, soft tannins and a food-friendly, easy to drink 
wine. 
 
Partners well with a variety of food from Salmon or 
seafood pasta to light red meat dishes or soft 
cheeses like brie or camembert. 
 

 

Pinot Noir 2025 

 

 

Technical Analysis: 

 

Varietals: Pinot Noir 

 

Alcohol:    14.72 

pH:            3.78 

TA:            5.1 

RS:            2.6 

VA:            0.73 

 

Appellation:  Cape West Coast 

 

 

 

 

SAWIS App # 2025/5694 

WSB:  370366 / Cert# AD2301 

 


