PINOTAGE

I.  Origin & History


A.  Origins
1.  Parentage: Pinot Noir x Cinsault.  Result of a 1925 crossing developed by Dr. Abraham Perold at Stellenbosch University.



2.  Place: South Africa 



3.  1959: First bottling by the Stellenbosch Farmers’ Winery

B.  Name - The name is a combination of "Pinot" and "Hermitage", a historical synonym for Cinsault in South Africa.


C.  Today: 

1. 1994 - country joined the global wine market and many rushed to produce lots of wine as cheaply as possible.  Pinotage was easy to get hold of, cheap to plant and grow as unirrigated bushvines.  Lots of poor quality Pinotage initially flooded the market.

2.  As a result, Pinotage has many detractors and some argue that it may hinder, rather than distinguish, the South African wine industry’s reputation internationally.

II.  Location – Where it Grows and Acreage

A.  South Africa:

1.  17,500 acres - represents almost 7% of all South African vine plantings. 



2.  Kanonkop Estate is a top producer.


B.  Very small amounts also grown in:

· California

· New Zealand

· Australia

· Pacific Northwest

III.  Viticulture


A.  Characteristics:  

· Mid-Budding

· Mid-Ripening

· Moderately Vigorous


B.  Challenges:

1.  Susceptible to Powdery Mildew, Downy Mildew, and Botrytis/Grey Rot

2.  Extremely sensitive to both over (rubber-boot) and under cropping (huge - tastes of over extraction)

3.  Burnt rubber/Asphalt character:  

a.  Several theories as to how these are present in Pinotage including: leaf roll virus, a strain of Brettanomyces, and harvesting unripe grapes. 

b.  Avoid by harvesting evenly ripe grapes at lower yields and with plenty of aeration during winemaking.

C.  Soils: prefers moisture-retaining soils.

IV.  Typical Descriptors and Wine Styles

A.  Structure
1.  Appearance - Dark Ruby/Purple Color, Medium Plus Concentration, Stained Tears



2.  Palate:

· Sweetness: Dry

· Body: Medium Plus Body

· Acidity: Medium to Medium Plus Acidity

· Alcohol: Medium Alcohol

· Tannin: Medium Tannin


B.  Dominant Aromas/flavors – Medium Plus Intensity



1.  Fruit: 

· Roasted/charred black and red fruit

· Dark Berries

· Fig



2.  Non-Fruit:

· Smoke

· Burnt Rubber/Tar

· Barbecue sauce

· Oak: Medium to high use of new oak

· Significant Brettanomyces

C.  Common Blending Partners - may be produced as a single varietal wine, or it may be a blending component in a South African "Cape Blends" which typically include red Bordeaux varietals.

D.  Wine Styles – dry (majority), sparkling wine, and fortified dessert wines.  The dry version usually has one of these distinct personalities: 

1.  Elegant, aromatic style of Pinot Noir,

2.  Traditional smoke and rubber traits of the variety, OR

3.  The most recent trend which emphasizes a vivid coffee character, attributable to the generous use of toasted oak staves.  Becoming somewhat successful in South Africa and some export markets.
V.  Common Synonyms
· NONE

VI.  Food Pairing

BBQ, heavy spices and game, grilled lamb.

