
Varietal: 100% Cabernet Sauvignon

Wine Of Origin: Western Cape

In The Glass: The wine displays an inviting nose of dark berries,
black current, cloves, and hints of cinnamon. The
palate is lush and textured with hints of dark
chocolate, cigar box, black berries, and warm spice.
The tannins are finely layered and supported by a
fresh acidity. Ready to enjoy but will reward
cellaring over the next three to five years. 

Winemaking: Grapes are picked at optimal ripeness and
transported to the cellar and de-stemmed into
tank. The wines spent between 7 and 12 days on the
skins depending on the tannin structure, with three
to four pump overs per day and then pressed to
undergo malolactic fermentation in tank. After
completion the wine was aged for 12 months with
various types of oak used, 8% new, before blending,
filtration and bottling in April 2025. 

Food Suggestion: Roast leg of lamb or grilled rib eye steak with new
potatoes

Analysis: Alc: 13.5%
RS: 3.9
TA: 5.20
PH: 3.70
Vegan

Bottling Date: April 2025

Release Date: May 2025
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