
 

 
 

 

 
 

FACT SHEET 
 
 

PORCUPINE RIDGE  

 
 
 
 
 

 

Analysis: 
ALC: 14.11%/vol 
pH: 3.62  
TA: 5.1 g/litre 
RS:       2.5 g/litre

 
WINEMAKERS COMMENTS: 
 
Sourced in Malmesbury, Wellington and Franschhoek, this wine was fermented with selected 
yeast strains, mainly Anchor WE372.  After 8 months of French oak maturation, the wine was egg 
white fined prior to bottling. 

 
 
Tasting notes 
 
A Medium bodied wine with aromas of dark fruit and plum. Lingering palate of dry tannins with 
well integrated wood and a smooth finish. 

 

 

 

 


