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Cellar Selection Cabernet Sauvignon/Shiraz 2013    

Viticulture

Vinification

Technical Analysis

 

Origin of Cabernet Sauvignon:
Origin of Shiraz 
Soil type:

Yield:

Residual sugar

Alcohol

pH
Total acidity

14.28 %
5.5 g/l
3.64
4.3 g/l

Balling:  2                                4 - 25  B at harvest                 

   Fermented in stainless steel tanks on the skins
  Regular pumpovers were done
  Malolactic fermentation took place in stainless steel tanks

Oaking:  300l French oak barrels used
  
   Aging:  Matured in oak barrels for 18 months

Paarl  
Coastal Region 
Shale and decomposed granite
February - March 2013
Average of 8 tons / ha

Harvesting time:

Fermentation :

 
 

Typical Cabernet blackcurrant and ‘fynbos’ on the nose, complimented
by the spicy aromas of Shiraz. Easy tannins and spicy fruit ensures a 
drinking delight, asking for “more please”.

   

  Blend: Cabernet Sauvignon - 52 %
Shiraz - 48 %

º


