
Wine Story 

Kaalvoet means bare feet in Afrikaans. This 
wine was made in the most natural of ways - 
taking inspiration from Georgia where the 
very first wine was made. In the olden days 
bare feet / kaalvoete where used to crush the 
skins of the berries open allowing the juice to 
flow out that would later become the final 
wine. Kaalvoet is a natural wine, a naked wine 
and a wine to celebrate and remember simple 
beginning of wine.

Winemaking info

The Grenache is from our Stok by 
Paaltjie vineyard on the farm on the 
Paarl Mountain. The Sangiovese is 
from Darling on the West Coast. The 
grapes were hand harvested early 
morning. The red bunches were added 
to the bottom on a barrel with 
crushed berries on top. The wine was 
left to ferment naturally with only 
the wild yeast present on the skins. 
During fermentation the skins were 
pressed down into the fermenting 
juice. After alcoholic fermentation 
the barrels were topped and sealed 
for 8 months. The wine was then 
pressed gently. A series of settlings 
and racking to place before the wine 
was botteled. The wine was left 
unsulphured, unfined and unfiltered 
all the way into the bottle.

TASTING NOTE

The colour is opulent burgundy with 
a purple edge.  The nose is dominated 
with fresh plums,spice and a touch of 
fynbos. The palate has layers of 
pomegranite and red wild berry 
flavours with focused bone like 
tannin with some stemmy texture.

K A AL VO E T  RO O I

Cultivar

Grenache Noir 50% 

Sangiovese 50%

VINTAGE

2018
Wine of Origin

COASTAL

Amount bottled

500
Bottling date

03/12/2018
ANALYSIS

ALC 13,84
rs 1,9
ph 3,64
ta 4,9
va 0,8
SO2 12/21 




