
Hazendal Estate Carignan 2025
Bursts of raspberry and pomegranate unveil savoury notes of juniper, rhubarb and fennel. A light, wind-
etched body carries a dusting of sumac, all Campari brightness and vivid acidity. Tessellated, fruit-
coated tannins give shape, while a stony, graphite edge reins in the succulent finish.

variety : Carignan | 100% Carignan

winery : Hazendal

winemaker : Kiara Scott Farmer

wine of origin : Bottelary

analysis : alc : 13.68 % vol  rs : 1.2 g/l  pH : 3.71  ta : 5.2 g/l  
type : Red  style : Dry  body : Full  taste : Herbaceous   wooded
pack : Bottle  size : 750ml  closure : Cork  

in the vineyard : The 2024/2025 season had a cold, wet winter, a cool spring with
rainfall and sufficient soil moisture levels. This indicated a late start to the harvest
season. We experienced less stress and no disease pressure in our vineyards. We had
two hot days in December but the vineyards were resilient and showed no signs of
heat stress. A warm ripening period ensued with greater diurnal shifts, resulting in a
classic vintage that shows great promise of exceptional quality and ageability.

in the cellar : Dirty sandstone, juvenile greywacke, clay and iron fragments. The
Carignan grapes are grown in a very small portion of the vineyards, comprised of just
four rows from a tiny 0.2-hectare site. These grapes were then hand harvested in one
pass through the vineyard. 15% of the grapes were whole-bunch fermented and the
remainder was crushed and destemmed. The must was pumped over or punched
down twice a day, where it was fermented in an open-top fermenter with indigenous
yeast. The wine was pressed into one 500-litre French oak barrel, where it progressed
naturally through malolactic fermentation. The wine spent 11 months in barrel before
blending and bottling.
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