
Vintage:  Non-vintage
Wine of Origin: Western Cape

Our viticultural team travels 
the length and breadth of the 
Cape Winelands in search of 
the perfect grapes to form 
the foundation for this vibrant 
bubbly.  Freshness and purity 
of fruit are the most important 
criteria on their l ist ,  therefore 
harvesting takes place early in 
the season when the grapes are 
at their pristine best.  

Almost zero alcohol does not 
mean compromising on taste,  
as the vivacious Annabelle 
Non-Alcoholic Cuveé Rosé shows. 
This Non-Alcoholic sparkling rosé 
is made with the same care and 
dedication as the rest of the 
Annabelle range, from premium 
quality grapes bursting with flavour.

In the  vineyard :

This wine is best enjoyed 
young – simply on its own, or 
with a variety of canapés and 
salads.  Whether offered as a 
mouthwatering aperitif  or the 
main event at a meal,  Annabelle 
Non-Alcoholic Cuvée Rosé always 
proves a crowd-pleaser.  Serve 
chil led to enhance the crisp,  
fresh and fruity flavours  
of the wine.

S e rving suggest i on:

This sparkling wine was blended 
from three components namely 

Chenin blanc, Muscat d’Alexandrie 
and Pinotage, which were handled 
separately during the winemaking 
process.   Skin contact was allowed 

on the Pinotage until  the right 
colour – a seductive barely pink – 

was achieved. 

After fermentation these three 
components were blended together 

to produce this l ively fresh and fruity 
wine. After blending dealcoholisation 

followed, and finally the base wine 
was infused with CO2 to create the 
seemingly never-ending stream of 

bubbles that is a big part of 
Annabelle's al lure.    

In  the  cel lar:

This easy-drinking 
sparkling rosé exudes 
aromas of strawberry,  

candyfloss,  floral notes & 
l itchi .  The palate is elegant 

and well-balanced with fresh 
berries,  a refreshing acidity 

and full-flavoured finish that 
leaves you wanting more.

W ine d escript ion:

Alcohol: 0.35% v/v
pH: 3.14

Total acidity: 5.91 g/L
Residual sugar: 90 g/L
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