
PAIR WITH
Try pizza or pasta or a burger.

DISCOVER YOUR OWN CLASSICS
REDWOLFIMPORTS.COM

BOTTELARY HILLS RED
“Merlot-driven followed by Cabernet Sauvignon 

and Shriaz plus small quantities of Cabernet 

Franc and Petit Verdot. Red and black berries, 

some leafiness, earth and oak spice. Flavourful 

and just very likable.” – Christain Eedes

PAIR WITH
Try pizza or pasta or a burger.

DISCOVER YOUR OWN CLASSICS
REDWOLFIMPORTS.COM

BOTTELARY HILLS RED
“Merlot-driven followed by Cabernet Sauvignon 

and Shriaz plus small quantities of Cabernet 

Franc and Petit Verdot. Red and black berries, 

some leafiness, earth and oak spice. Flavourful 

and just very likable.” – Christain Eedes

PAIR WITH
Try pizza or pasta or a burger.

DISCOVER YOUR OWN CLASSICS
REDWOLFIMPORTS.COM

BOTTELARY HILLS RED
“Merlot-driven followed by Cabernet Sauvignon 

and Shriaz plus small quantities of Cabernet 

Franc and Petit Verdot. Red and black berries, 

some leafiness, earth and oak spice. Flavourful 

and just very likable.” – Christain Eedes

PAIR WITH
Try pizza or pasta or a burger.

DISCOVER YOUR OWN CLASSICS
REDWOLFIMPORTS.COM

BOTTELARY HILLS RED
“Merlot-driven followed by Cabernet Sauvignon 

and Shriaz plus small quantities of Cabernet 

Franc and Petit Verdot. Red and black berries, 

some leafiness, earth and oak spice. Flavourful 

and just very likable.” – Christain Eedes

PAIR WITH
Try pizza or pasta or a burger.

DISCOVER YOUR OWN CLASSICS
REDWOLFIMPORTS.COM

BOTTELARY HILLS RED
“Merlot-driven followed by Cabernet Sauvignon 

and Shriaz plus small quantities of Cabernet 

Franc and Petit Verdot. Red and black berries, 

some leafiness, earth and oak spice. Flavourful 

and just very likable.” – Christain Eedes

PAIR WITH
Try pizza or pasta or a burger.

DISCOVER YOUR OWN CLASSICS
REDWOLFIMPORTS.COM

BOTTELARY HILLS RED
“Merlot-driven followed by Cabernet Sauvignon 

and Shriaz plus small quantities of Cabernet 

Franc and Petit Verdot. Red and black berries, 

some leafiness, earth and oak spice. Flavourful 

and just very likable.” – Christain Eedes


