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Lievland Vineyards
Rosé
2025

vintage
Winter was cold and wet with good 
dormancy. Bud break was slightly later 
due to the long winter. Strong winds 
during �owering a�ected yields but 
overall the quality of fruit was excellent. 
Summer was warm and dry with cool 
evenings, resulting in balanced wines with 
enhanced aromatics. 

vineyards
�is rosé is made primarily from two 
Shiraz vineyards and one Mourvèdre 
vineyard on Lievland, situated 
at ±300m above sea level on a 
north-westerly facing slope. �e soils 
are complex with Clovelly, Oakleaf, 
Klapmuts and Sterkspruit soil formations 
dominating the landscape. 

winemaking
All varieties were carefully monitored for 
ripeness and �avour and were harvested 
in small batches, picked alternately over 
the course of several passes. �e grapes 
were hand-picked into small lug boxes 
during the cool early mornings. �e juice 
was quickly extracted with minimal skin 
contact and moved to tanks where it was 
lightly clari
ed before fermentation and 
left on the lees for a short period of time 
before being bottled in June.

sustainability 
& production
Integrated Production of  Wine
(IPW) Certi
ed.
�is wine is vegan-friendly.
closure: Cork

�is is an elegant dry rosé made 
from the best parcels of Shiraz 
and Mourvèdre on Lievland 
Vineyards, with added Cinsault 
from Stellenbosch. �is wine is a 
three-time winner of Tim Atkin 
MW’s Rosé of the Year award.

wine description
�e Lievland Rosé is a blend of Syrah, 
Mourvèdre, and Cinsault. �is 
premium rosé is made in a typical 
“Provence” style – pretty pale salmon 
in colour and with moderate alcohol.
colour: Pale salmon.
aroma: Pomegranate, red currant 
and cranberry notes.
palate: Hints of citrus peel, lively 
raspberry, glazed cherry fruit.
body: Finely layered with a crisp and 
lingering 
nish. Extended lees contact 
adds texture and richness.

technical details
varietal: 61% Shiraz, 
30% Mourvèdre, 9% Cinsault
grape source: Stellenbosch
alcohol: 12.5%  
residual sugar: 3.6
total acidity: 6.3
ph: 3.32


