
FAIRTRADE ADAMA RED BLEND 2020

The Adama blend is named after Adam Appollis, a visionary of his time and the forefather of many of the families that live and work on the 

farm today. He worked alongside Petrus Bosman’s great grandfather and grandfather, setting the foundations of what today is the Adama 

Workers’ Trust, a benchmark in transformation in the South African wine industry.

This red blend reflects the cellar’s long-standing dedication to environmental and social sustainability which has been part of the Bosman 

philosophy over many generations. Today the employees on the estate own a substantial share in the business via the Adama Workers’ 

Trust. 

Adama is an innovative red wine boasting a skilful blend of unusual varietals that thrive in our local climate. It is an authentic rendition of 

elegant, modern winemaking, paying homage to the rich heritage of the families on the farm.

The Bosman family have a history of growing wine in the Bovlei of Wellington, dating back to 1810. Through eight 
generations they have worked hard to create a better life for all who live and work on the farm, rising to challeng-
es and finding solutions, often in the unexpected. 

Wine is made in their historic 260 year old cellar, but their approach is progressive and innovative:  a plant 
improvement unit ensures that Bosman remains at the forefront of the development of new, clean plant material 
and varietals; while their vine nursery ensures a continuous supply of healthy rootstock and vines.

Their business model is both holistic and inclusive, fostering self-worth and investing in the potential of everyone.

is the Bosman family motto, and it is a philosophy which the extended farm family live by every single day. 
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Western Cape, South Africa.

The components for this blend are from different vineyards, mainly planted on schist soils, 
in Wellington. 

The components are all handled separately and matured in both new American and second 
to fifth- fill French oak. Just before bottling the blend is made up, differing every year 
depending on the strengths if the components.

Shiraz 58%, Mourvedre 21%, Cinsaut 9%, Grenache Noir 5%, Primitivo 5%, 
Nero d`Avola 2%

Alc: 14.0% Vol
R/Sugar: 3.9g/ℓ 
TA: 5.60g/ℓ 
pH: 3.62
 
A deep purple fading to crimson at the edges.

Raspberry and prune aromas are supported by a mixture of spicy cinnamon, white pepper 
and light mocha tones.

Generous flavours of plums, dark cherries and chocolate develop in the glass while the 
finish is lively with mineral accents.

As a blend it is a wine to pair with a wide range of dishes. From gourmet pizzas to devilled 
chicken or pork belly, this wine will bring pure enjoyment.

To be enjoyed in the 3 to 7 years after vintage.

 


