
Dalla Cia stands for age-old Italian tradition and passion for innovation. Established in 2001 by 

winemaker Giorgio Dalla Cia (the originator of the most acclaimed Bordeaux-style blend in South 

Africa), the brand is synonymous with exceptional quality, authenticity and progressive thinking 

across wines, grappa and other speciality products.

D A L L A  C I A  P i n o t  N o i r  2 0 1 3

Ta s t i n g  N o t e s
This classic style Pinot Noir has a typical ruby red colour with orangey-brown tones. The bouquet 

presents youthful hints of black cherry, wild strawberry, black currant, musk and delicate smokiness. 
The mouth feel is layered and velvety showing complexity and a long lingering aftertaste. 

The aging potential of this wine is up to 10 years

Vinification
After 7 days of skin contact the must was fermented completely 
dry on the skin in small tanks after wich it was drawn-off into 
new 225l French barrels for malolactic fermentation, followed 
by a further 18 months maturation.

Analysis
Alcohol 13% vol.
Total acidity 5.00 g/l
Ph 3.31

Ideal Serving Temperature
16oC - 18oC

Total production
9 barrels

www.da l lac ia . com

DALLA CIA Wine & Spirit Co. (Pty)Ltd.
7A Lower Dorp Street,  Bosman’s Crossing, Stellenbosch, 7600.

GPS Location S33o 56 ’  25.8”  E18o  50’  50.1”   |  Tel.+27 21 888 4120 | Fax +27 21 887 2621
E -mail.  in fo@dal lac ia . com


