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Sorgvry 
Cinsault 

 2022 

Tempel Wines, (Est. 1784) is a boutique 
winery on the banks of the bergriver in Paarl, 
South Africa.  
All their wines are natural fermented and the 
vineyards are farmed as biological as 
possible.  
 

• Tasting notes: 
The 2022 has an open-knit nose with hint of 
cinnamon, red cherry and raspberry. Palate 
is soft with some elegant tannins. Would be 
wonderful drinking if a bit chilled.  

• Soil: 
Loamy soil with a lots of Quartz 

• Vinification: 
Natural fermented in open concrete tanks. 
Manual punch downs during fermentation at 
20-25 C. Matured in 300L older French oak 
barrels and concrete egg for 12 months. 

• Origin: 
Dryland vineyard in Wellington.  
Half of the crop has been removed to 
enhance concentration.  

 
 

 

 
Technical analysis: 
 

Alc 13% 
TA 5.4 g/l 
RS 2.0 g/l 
VA 0.56 g/l 
Free SO2 17 mg/l 
pH 3.64 

 

 


