
50% TINTA BAROCCA

50% TOURIGA NACIONAL

WINE OF ORIGIN SWARTLAND

FARM - WATERVAL

NATURAL FERMENTATION.

100% DE-STEMMED.

7 - 10 DAYS ON THE SKINS.

COLD FERMENTATION.

ONE PUMP-OVER A DAY FOR 5 MINS.

7 MONTHS MATURATION IN OLD 225L FRENCH OAK BARRELS.

BOTTLED ON THE 21ST OF SEPTEMBER 2023.

TOTAL PRODUCTION: 200 x 6 x 750ml

ALC: 14.0%

RS: 1.8 g/l

pH: 3.57

TA: 4.7 g/l

FSO2: 23 mg/l

TSO2: 40 mg/l

THE BLACKSMITH WINES (PTY) LTD | REG NO. 2016 / 305133 / 07 | DIRECTOR: TREMAYNE SMITH | CELL: +27 (0)73 427 6031 | TREMAYNE@THEBLACKSMITHWINES.CO.ZA | PO BOX 239 RIEBEEK KASTEEL, 7307

 

2023 
THE FLASH  SERIES

THE FLASH SERIES SHOWCASES LIMITED-EDITION

EXPERIMENTAL WINES, WITH A UNIQUE BOTTLING FOR EACH

VINTAGE. 

FACTS

TASTING NOTES

TINTA BAROCCA AND TOURIGA NACIONAL ARE BOTH USED

IN THE PRODUCTION OF PORT WINE. THESE GRAPE

VARIETIES CONTRIBUTE TO A ROBUST AND RICH WINE

PROFILE. EXPECT FLAVORS OF RIPE PLUM, SPICE,

PURPLE FLOWERS, BLACKBERRY, CHERRY, AND

BLUEBERRY. PAIR THIS WINE WITH RICH AND HEARTY

DISHES LIKE OXTAIL OR SWARTLAND SUSHI.
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