
 

 

 
 

CABERNET SAUVIGNON (52%) |  MERLOT (24%) |  
PETIT VERDOT (13%) | Malbec (11%) |  2020  
 
THE WINEMAKING 
The grapes were harvested by hand at 24°- 25°Balling during late February till mid-
March. After destalking and crushing, the mash was fermented using a selected pure 
yeast culture in rotation tanks at 25° to 27°C. Fermentation took 5 to 8 days to 
complete. After malolactic fermentation the wines were racked and next matured 
in 300-liter barrels consisting of a combination of new French oak and second- and 
third-fill French oak barrels for a period of 12 months.  The components were 
matured separately before careful construction of the final blend. At total of 30 875 
were bottled on 13 September 2022. 
 
WINEMAKER’S COMMENTS  
Colour: Deep Ruby   
Aroma:  Pronounced aroma profile of cooked black plum and blackcurrant with a 
touch of toffee apple and traces of tobacco and spice offered by the toasting of 
the oak.  
Palate:  An elegant yet full-bodied dry red wine which exhibits flavours of 
blackberry, mulberry and sour black cherry with the concentration of fruit giving 
off a savoury, tar like finish. Well-structured and firm tannins.  
Maturation Potential:  Ready to enjoy now or can be matured for another decade. 
Will open up even more with careful cellaring.  
 
FOOD PAIRING  
Excellent enjoyed with meat dishes such as Beef Brisket or Kudu Carpaccio. Great 
match with cheese, such as Swiss cheese or white cheddar, or vegetables dishes 
like Green Bean Casserole or Ratatouille Tart.   
 
CHEMICAL ANALYSIS  
Alcohol: 14.47 % by volume  
Residual sugar:  3.4 g/l 
Total acidity:  5.5 g/l 
Total extract: 37.4 g/l 
pH: 3.64 
Total Sulphur: 86 mg/l 
 

*Strict VEGAN guidelines were adhered to during the entire farming and winemaking 
process 
 
 

 


