
JOUBERT-TRADAUW R62 2014

Owner & Address Meyer Joubert, Tradouw Vallei, Barrydale, 6750, RSA
33˚55΄ 26.4" S / 020˚35΄ 40.6" E

Varieties Cabernet Sauvignon 100%

Appellation & Yield W.O. Tradouw, 7 tons per hectare

Alt & Orientation 455m, south facing slope, 50km from the ocean

Soil Type & Rain Karoo shale, mixed with clay, 300mm rain per annum

Climate Continental: Dry summer days with cool evenings. 
A cool ocean breeze flows freely into the valley & extends ripening

Maceration 3 Days at 8 degrees Celcius

Fermentation Hand-punched down, wild yeast (natural) for 14 days

Ageing Twenty four months, 300/500L French barrels, 30% new fill,
rest 3rd and 4th fill

Filtration No fining or filtration  |  naturally made wines

Production 4 700 Bottles

Winemaker’s Notes Named after the Route 62 highway that stretches from Cape Town to 
Jeffrey’s Bay. The wine was made using the finest hand picked grapes. 
Complex, elegant notes supported by underlying tones of raspberry, 
blackberry and red fruit, followed by a lingering herbal finish.

Serving advice Enjoy this wine with friends and family. Will compliment all types of 
meat dishes and a tomato based pasta. Decant before drinking.

Analysis Alcohol
TA
pH
R.S.
VA

13.5%
5.5 g/l
3.56
3.2 g/l
0.61 g/l


