BAYEDE!
HM KING GOODWILL
WINE OF SOUTH APRICA

By okt b W g
el Dot Ktk

I WA

BAYEDE! HM KING GOODWILL SHIRAZ

CELLAR MASTER’S NOTES:

STYLE:

CULTIVAR:

HARVESTING:

VINIFICATION:

ANALYSIS:

MATURATION POTENTIAL:

CASE SIZE:

FOOD SUGGESTION:

AWARDS & ACCOLADES:

The smokiness on the nose blends with vanilla flavours that come from maturing in small
oak and soft on palate with enough tannin to bring it in good balance.

Medium to full-bodied red wine

100% Shiraz

The Bayede! Shiraz grapes are grown in the Robertson region, ensuring that the grapes can
reach optimal levels of ripeness when harvested. The climate is Mediterranean, the
summers are hot and dry with cold, wet winters.

Good quality grapes are harvested at a full ripe stage (24°B). The crushed grapes are
inoculated with pure yeast and fermented dry at 26-28°C. Alcoholic fermentation is
completed in about 7 — 8 days.The malolactic fermentation, aged for 12 months in French
& American oak barrels.

Alc: 13,5, sugar 2.6g, contains sulphites

3 -5years

6 X 750ml

It is recommended to serve at 16 - 18°C, with peppered beef or ostrich steaks, oxtail and
Bobotie.

GOLD MICHELANGELO 2016

THREE STAR PLATTER AWARD 2016
VERITAS SILVER MEDAL 2017
HIDDEN GEM PLATTERS 2020



