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Varieties:  Pinotage 100% 

Residual sugar: 3.69 g/L pH: 3.58 

Alcohol: 14.0 % Vol TA 5.6 g/L 

Winemaker Tertius Boshoff 

Assistant Winemaker Herman Du Preez 

Jumper & Jack celebrates life’s adventurous crossings – moments where curi-

osity and instinct lead the way. Inspired by the wild landscapes and remarka-

ble wildlife of Southern Africa, these wines capture a spirit of exploration and 

respect for nature. This Coffee Pinotage highlights the bold character of South 

Africa’s signature grape, enhanced by rich roasted notes that add depth and 

indulgent complexity. 

The grapes are sourced from selected vineyards in the Cape Coastal region 

where warm sunny days and cooling afternoon breezes allow the fruit to ripen 

slowly and evenly. These conditions encourage concentrated flavour develop-

ment, deep colour and supple tannins while maintaining balance and fresh-

ness. 

The grapes are harvested at optimal ripeness and fermented in stainless steel 

tanks with careful extraction to develop colour, flavour and structure. The 

wine is then matured with a portion of toasted oak influence that enhances 

the distinctive mocha and roasted coffee character while preserving the rich-

ness of the Pinotage fruit. 

Deep and inviting, this Coffee Pinotage reveals aromas of roasted coffee bean, 

dark chocolate and ripe plum layered with notes of blackberry, mocha and 

toasted spice. The palate is rich and velvety with smooth tannins and lingering 

espresso notes. 

Jumper & Jack is inspired by Africa’s extraordinary wildlife and the land-

scapes they inhabit. The brand promotes awareness around the protection 

of wildlife and the preservation of their natural habitats. Through responsi-

ble farming and environmental stewardship, Jumper & Jack celebrates the 

delicate balance between agriculture, nature and biodiversity — helping 

ensure these wild places endure for generations to come. 


