
The Introduction Red, Miles
Mossop

Price £17.49
Code MILE015

A divine red blend that is elegant in style, expressing the purity
and freshness of its primary fruit flavours

Tasting Notes:

Deep garnet in colour with a ruby red tinge. On the nose bursting
with red and black fruits, a hint of tobacco and dried herbs. On the
palate notes of cocoa with juicy red and black berries.
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Specification

Vinification The grapes are handpicked when fully ripe to retain freshness and primary fruit
flavour. Fermentation takes place over 3 weeks in stainless steel and wooden open
top fermenters. The juice is pressed to 225L. French old oak is used for malolactic
fermentation before the wine is aged for 16 months.

ABV 14%

Size 75cl

Drinking Window Drink now

Country South Africa

Region Coastal Region

Area Stellenbosch

Type Red Wine

Grape Mix 76% Cabernet Sauvignon, 20% Cinsault, 4% Merlot

Vintage 2020

Body Elegant, refined and supple

Producer Miles Mossop

Producer Overview At Miles Mossop their philosophy is simple; choose grapes from exceptional
vineyards and treat them well. This is a family owned business which was
established in 2004.

Closure Type Cork

Food Matches Drink with a herb crusted rack of Lamb
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