Regna Loca

Palomino 2025
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WHITE SOUTH AFRICA  WESTERN CAPE SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

[Image not available] Aromas of dried hay, honeybush and wet

stone fill the nose. A refreshing palate that
balances gentle salinity with ripe pear, peach
and green apple. A smooth, lingering finish
carries hints of spice and nuttiness.

VITICULTURE

Sourced from old bush vines planted in 1966
at the top of the Piekenierskloof Pass, with
cold winters and hot summers. Large bunches
carried a balanced mix of green, yellow and

SIzE 75cl lightly sun-kissed berries, each contributing
VINTAGE 2025 unique flavour nuances. The pristine terroir
ABV 1.5% and healthy vines yield grapes with
. exceptional concentration, salinity and

GRAPE VARIETIES  Palomino (100%) .

complexity.
CLOSURE Agglomerate Cork
SKU CODE M9276125 VINIFICATION
EXPRESSION White, Aromatic and Dry Grapes were harvested based on optimal
CoUNTRY South Afri sugar levels and 100% whole-bunch pressed.

out rica After natural settling, fermentation took place

REGION Western Cape in seasoned 500L French oak barrels, allowing
ALLERGENS Sulphur the varietal’s subtle character to express itself
SUITABLE FOR Vegans, Vegetarians with purity.
CLOSURE Agglomerate Cork
PH 317

TOTALACIDITY  5.8¢g/I Tartaric

RESIDUAL SUGAR 2g/|

Sku M9276125

enotria

WINES & SPIRITS



