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Non-Alcoholic

100% Sparkling 
Grape Juice
PRODUCER INFORMATION

Roodezandt’s cellar was founded in 1953 and is presently the 7th biggest producer in South Africa. The company has grown into a multi-million Rand organization. Over the year the winery has won several awards for their wines locally as well as internationally. The cellar is very modern and has been credited by overseas wine buyers, by fulfilling to their standards of cellar technology, hygiene and wine making processes.

REGION

The grapes come from the Robertson region, within a radius of 30 kilometres.  The soils are very fertile and together with the microclimate and viticulture improvement, the area is well known for producing quality wines. Water is sufficient, and with the latest technology in irrigation, the grapes can be grown and harvested at optimum ripeness so as to ensure quality wines.

GRAPE VARIETIES 

Chenin Blanc, Colombar and Muscat de Alexandrie grapes are used for making the grape juice.  
SPECIAL CHARACTERISTICS

The grapes are specially selected for grape juice purposes, and only free run juice is used.  The grapes are cooled down immediately after crushing to prevent oxidation.  After settling the juice, it is filtered and ultra cooled to minus 3ºC to prevent fermentation as well as to tartrate stabilize the juice.  The juice is kept unfermented in cold storage at minus 3ºC throughout the year.  Every tank is checked twice a week for fermentation.  Don Morris Sparkling Grape Juice is sterile filtered to give you a completely non-alcoholic product containing no sugar or colouring.  The juice is a 100% pure grape juice and not produced from concentrate.

PACKAGING

Don Morris Sparkling Grape Juice comes in a champagne packaging with natural cork, wire and capsules.   The juice is packed in 12-bottle branded cartons.  The juice is available in a white and red sparkling grape juice.

SERVING SUGGESTIONS

DON MORRIS Non-alcoholic Sparkling Grape Juice can be enjoyed with any food and must be served chilled.  

FLOW CHART OF HOW DON MORRIS JUICE IS PRODUCED: 

· CRUSHING (SO2 ADDITION)

· MASH – COOLERS

· STATIC – DRAINERS

· JUICE – SKIN SEPARATION

· JUICE TO BUFFER TANKS

· ENZYME ADDITION

· SETTLING TANKS (14 – 16ºc)

· CLEAN JUICE FOR FILTRATION

· BULK FILTRATION

· ULTRA COOLING (-3ºC)

· TARTRATE STABILISATION

· PROTEIN STABILISATION

· BULK FILTRATION

· SO2 ADDITION AND ACIDITY ADDITION

· CO2
· BOTTLING
COMPANY REPRESENTATIVES IN ASIA: 

Ms Liezel van Beek and Ms Delia Louw

International Managers: Asia
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They are permanently based in Asia and will handle all logistical matters between the importer and Don Morris. All orders will be made directly to the estate – no agent charges!

CONTACT DETAILS: 

Contact persons: 
Delia Louw / Liezel van Beek

Postal Address: 

Govert Marketing Consulting (Pty) Ltd



P O Box 139, HARTENBOS, South Africa, 6520

Telephone Number: 
+27 44 695 0899 / +27 21 971 1155

Fax Number:  

+27 44 695 0899 / +27 21 971 1155
E-mail:  

delilouw@yahoo.com / liezelvanbeek@yahoo.com 

LABORATORY REPORT- RED


Jobcard No:

Producer:



Juice:


Date of analyses with intake:  08/05/2006
Date of analysis after bottling:
10/05/2006

	Description
	Units
	Intake
	After bottling
	Description
	Units
	Intake
	After bottling

	SG
	
	-
	
	Ca
	mg/ℓ
	61
	

	Extract
	g/ℓ
	-
	
	K
	mg/ℓ
	
	

	Alcohol
	Vol %
	-
	
	PINKING
	
	
	

	Sugar
	g/ℓ
	-
	
	CO2
	g/ℓ
	
	

	Balling
	
	18.8
	
	BAR
	
	
	3.9

	VSO2
	mg/ℓ
	46
	60
	Cold Stab
	
	54
	

	TSO2
	mg/ℓ
	117
	134
	TS Dropout
	g/ℓ
	
	

	DIS VSO2
	mg/ℓ
	
	
	pH Dropout
	
	
	

	DIS TSO2
	mg/ℓ
	
	
	Filter Ind
	
	
	

	VA
	g/ℓ
	-
	
	O2
	mg/ℓ
	
	

	TA
	g/ℓ
	5.70
	5.86
	Mikro
	
	
	

	Ph
	
	3.47
	3.50
	Sterile
	
	
	

	PROT
	
	STAB
	
	Pectin
	
	
	

	AMG
	
	
	
	Fenole
	mg/ℓ
	
	

	Cu
	mg/ℓ
	0.26
	
	Sorbate
	mg/ℓ
	
	

	Fe
	mg/ℓ
	0.84
	
	ORG LEP
	
	
	


LABORATORY REPORT- WHITE

Jobcard No:

Producer:


Juice:


Date of analyses with intake: 13/04/2006
 Date of analysis after bottling:  24/04/2006

	Description
	Units
	Intake
	After bottling
	Description
	Units
	Intake
	After bottling

	SG
	
	-
	
	Ca
	mg/ℓ
	104
	

	Extract
	g/ℓ
	-
	
	K
	mg/ℓ
	
	

	Alcohol
	Vol %
	-
	
	PINKING
	
	
	

	Sugar
	g/ℓ
	-
	
	CO2
	g/ℓ
	
	

	Balling
	
	18.5
	
	BAR
	
	
	3.9

	VSO2
	mg/ℓ
	52
	60
	Cold Stab
	
	73
	

	TSO2
	mg/ℓ
	160
	166
	TS Dropout
	g/ℓ
	
	

	DIS VSO2
	mg/ℓ
	
	
	pH Dropout
	
	
	

	DIS TSO2
	mg/ℓ
	
	
	Filter Ind
	
	
	

	VA
	g/ℓ
	-
	
	O2
	mg/ℓ
	
	

	TA
	g/ℓ
	5.53
	5.80
	Mikro
	
	
	

	Ph
	
	3.56
	3.55
	Sterile
	
	
	

	PROT
	
	STAB
	
	Pectin
	
	
	

	AMG
	
	
	
	Fenole
	mg/ℓ
	
	

	Cu
	mg/ℓ
	0.18
	
	Sorbate
	mg/ℓ
	
	

	Fe
	mg/ℓ
	0.68
	
	ORG LEP
	
	
	


�





�





ROODEZANDT WINERY





19857





DON MORRIS SPARKLING RED GRAPE JUICE





ROODEZANDT WINERY





19790





DON MORRIS SPARKLING WHITE GRAPE 
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