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Neuras N/a’an ku sê Wine 

2015 NEURAS TRIPLE CULTIVAR 

BLEND – N$295 

A Rhone style blend of Shiraz 

(56%),Mourvedre (33%) and 

Grenache (11%) from young vines, A 

combination of French and 

American oak is used for maturation be-

fore blending.  Barrels with the most typi-

cal varietal character are selected to 

complement each other and combining 

spicy, meaty and 

Floral flavors. This medium-bodied dry 

red wine will pair well with small game 

and poultry dishes. 

Alcohol: 13.76 % v/v, Total acid: 6.80 g/l, 

pH 3.80 

 



 

Neuras N/a’an ku sê Wine 

2015 NEURAS TRIPLE CLONE SHIRAZ – 

N$295 

A 100% Shiraz blended from three 

different clones, SH21K, SH470B and 

SH9C, grown in the young 

Vineyard and picked at full ripeness. 

It leads to a fusion of floral and spicy 

flavors. The 3 best barrels with 

French and American oak staves are 

selected to blend after maturation and 

creating this dark red, 

Full-bodied, dry red wine with further 

bottle maturation potential. The wine 

pairs well with red meat and rich 

cheeses. 

Alcohol: 14.47 % v/v, Total acid: 6.50 

g/l, pH 3.80 



 

Neuras N/a’an ku sê Wine 

2015 NEURAS SHIRAZ – N$245 

This light style medium bodied dry, 

red wine is a blend of wines made 

from old and young vines.  It differs 

from traditional prominent smoky or 

peppery full-bodied Shiraz wines.  It 

has a medium red color with a fruity 

nose, limited woodiness and is soft 

on the palate.  The soft tannins and 

low acid concentration make it easy 

drinkable and will complement pasta 

and poultry dishes. 

Alcohol: 13.6 % v/v, Total acid: 5.00 

g/l, pH 3.87 



 

Neuras N/a’an ku sê Wine 

2015 NEURAS RED – N$245 

A unique blend of Mourvedre (43%), 

Shiraz (30%), Petit 

Verdot/Merlot (13%) and 

Grenache (10%), combining the differ-

ent varietal characters. The different 

cultivars are blended after wood matu-

ration and 

selection of the most suitable wines. 

This dry, full-bodied, dark red wine is 

complemented by French wood, which 

create a more complex mouth feel. It is 

a serious wine to pair with game and 

steak dishes. 

Alcohol: 13.38 % v/v, Total acid: 6.50 

g/l, pH 3.80 

 



 

Neuras N/a’an ku sê Wine 

NEURAS RUBY DESSERT  - N$150 

(375ml) 

Shiraz Grapes are harvested when 

overripe and dafter the partial comple-

tion of fermentation, brandy is added 

for the fortification of the product.  It 

was matured in 100 liters oak barrels 

to soften the tannins, without express-

ing too much wood.  This dark red des-

sert wine pairs well with ripe chesses 

and nuts and is enjoyed best during 

winter. 

Alcohol: 16.5 % v/v 



 

Neuras N/a’an ku sê Wine 

NEURAS NATUR BRANTWEIN  - 

N$200 (375ml) 

Grapes harvested at a low sugar con-

centration and high natural acid con-

centration was used for the production 

of this pioneer Namibian product. The 

fermented wine is double distilled in 50 

liters copper pot stills before it is ma-

tured in small 50 liters oak barrels 

which impart the golden color and 

oakiness of this brandy. No color, fla-

vorings or sweetener is added during 

the production of this 

brandy, making it a true natural Namib-

ian dry brandy, resembling the nature 

of Neuras. It is best 

enjoyed neat on ice. 

Alcohol: 43 % v/v 


