
 
Cabernet Sauvignon 2018 

 
 

Composition: 
100% Cabernet Sauvignon 
(French clones 23 and 169, German clone 163 and South African clones 37 and 46)  
 
Tasting Notes:  
Dark purple in colour. The wine offers aromas of black raspberries and cassis with minty green nuances of 
sage and bell pepper and a touch of dark chocolate. The pallet offers focussed red fruit with dark plumb and 
a touch of mint ending with an elegant lingering finish. 
 
Maturation:  
12 Months in 58% new wood, 17% second fill and 25% third fill French barrels. Two rackings during wood 
maturation. Thereafter bottled without filtering or fining. Natural deposits may therefore be found in the 
bottle. Can be enjoyed now but is anticipated to reach its optimum in 2-5 years time.  
 
Analysis: 

Alcohol Vol % 
Total Extract 

(g/l) 
RS(g/l) pH TA (g/l) VA (g/l) 

14% 38.3 2.9 3.59 5.7 0.65 

 
Prestigious Listings: 
La Colombe 
Restaurant Jardine 
Singita 



Export Countries: 
Germany, Switzerland, England, Wales, China, Belgium, USA 
Awards: 
2019 National Wine Challenge Double Gold Medallist 


