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N A M E D  F O R  A  W A N D E R I N G  D O G . . .

A B O U T  L U B A N Z I  W I N E S

WHO LED US 6 DAYS & 100 MILES HIKING ACROSS SOUTH 
AFRICA’S WILD COAST AND CREATED BY TWO YOUNG 

TRAVELERS TO SHARE A LOVE FOR SOUTH AFRICA & GROW 
THE FUTURE OF FAMILIES LIVING & WORKING ON SOUTH 

AFRICA’S WINE FARMS

FARMED IN FAVOURED PARCLES OF THE COA STAL REGION, WITH ITS 
HE ART IN THE SWARTL AND, THIS SHIR A Z, GRENACHE & MOUVEDRE 
BLEND E XPRESS THE QUALIT Y OF THE REGION THAT HAVE MADE IT 
ICONIC , LED BY ITS CHAMPION, SHIR A Z.

RUBY COLOUR AND A NOSE OF ROA STED SWEET POTATOES AND NE W 
LICORICE. THE PAL ATE CONTAINS RIPE PLUM, C AR AWAY SEEDS, RED 
APPLE, EUC ALYPTUS, S ALINIT Y AND BAKED FRUIT, HELD TOGETHER 
WITH GRIPPY TANNINS AND SOF T LE ATHERY TE X TURE.

 90 Points - SUCKLING / 92 points - tasting panel

P I C T U R E S W O R D S

• 80 % SHIR A Z • 1 5% GRENACHE • 5% MOUR VEDRE 
• W.O. COA STAL REGION | 1 3.5% ABV
• HANDPICKED E ARLY MORNING, FEB/MAR 202 2
• NATUR AL FERMENT, 20 % WHOLE BUNCH FERMENT
• PARTIAL C ARBONIC MACER ATION, NATUR AL SECONDARY MLF
• BOT TLED USING A T WIST OFF, HELIX CORK
• 5.4 G/L TA - 2.6 G/L RS

ESTABLISHED IN CAPE TOWN, ZA , 2016

A COLLABORATIVE PROJECT BEGUN BY TWO YOUNG TRAVELERS & A 
CONSORTIUM OF WINEMAKERS, FARM LABORERS, AND CREATIVES 
THROUGHOUT SOUTH AFRICA .

50% OF ANNUAL NET PROFITS SHARED WITH THOSE WHO GROW 
OUR WINE VIA THE PEBBLES PROJECT


