
S t o n e  F o r e s t   |  S h i r a z / m o u r v e d r e  2 0 2 0

PH: 3.48

Acidity: 5.6 g/L            

Alcohol: 13.99%            

Residual Sugar: 5.3 g/L        

Serve at ambient temerature        

A juicy wine packed with ripe 
blackberries & savoury spices. Lovely 

smoky-spice notes complements the red 
fruit �avours. 

T: 021 873 7350   |   E: info@imbuko.co.za  |  W: www.imbuko.co.za  |  R: 2003/024426/07  |  VAT: 4640213858
A: Uitkyk Farm,  Bo Dal Road,  Wellington 7654,  South Africa   PO Box 810, Wellington South Africa
Directors: TB Van Zyl   |   DR PJ Zenzen

P R O D U C E D  A N D  B O T T L E D  B Y

S T O N E  F O R E S T

Stone Farest wines honor the discovery of Paleolithic stone tools by South Africa’s vignerons among their forest of 
vines.  Believed to be 2.5 million years old, these stone implements highlights the great antiquity of man in South 

Africa. 

TASTING NOTES:


