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Region:

Western Cape

Grapes:

Shiraz, Petit Verdot, Cinsault
ABV:

13.5%

What:

A blend of classic South African grape
varieties the notion of ‘droe rooi’ (dry red)
in South Africa is traditional, well known

and has long been established. Food Pairings:

A fantastic match to a huge variety of dishes
from steak and chips, bangers and mash, juicy
pink Sunday roast, to beef stir-fry or fresh
summer salads.

Where:

This red is made from a blend of Shiraz,
Petit Verdot and Cinsault grapes from the
Swartland area where the powerful South
African sunshine makes sure these reach
their utmost ripeness. All grapes are picked
by hand, softly crushed and fermented in
stainless steel tanks. The result is a lively Tasting Note:
wine with a juicy, creamy finish that com-

In oth kets, non-varietal red blend
bines well with food or simply enjoyed on 1 Other Markets, Non-varietal [ec b ends are

often met with some resistance but then miss

its own. out on some AMAZINGLY great value wines.
Therefore, Prime Cuts Red captures, with thor-
oughly appealing packaging, an absolute Cape
classic. This wine is really juicy, accessible, soft, \ :
a bright red. LEKKER!! A nose of pure crushed - mar el THA F
fresh raspberries with that Swartland sandy fINE OF 2 o finest e
element, complete with a palate of summer : : o ”: Bﬂlll
berries, cream and dark spice on the finish. pICK OF l I o LIRS
Barcode:
3430560007152
Sales Info:
750ml ,Casel2 ,31.50 Ib.
Palletization:

70 cases / 5 Layers

Boutinot www.boutinotwines.com




