
	
	

VINEYARD NOTES  
Site:	 	 	 	 	 North of Stellenbosch	 	 

Altitude:	 	 	 	 180 meters	 	 	 

Soil Type:	 	 	 	 Tukulu (decomposed granite)

Age of Vines:	 	 	 	 15 years

Irrigation:	 	 	 	 Drip irrigation

Climate: 	 	 	 	 Cool climate


HARVEST NOTES 
Grapes were hand-picked at full ripeness in March 2022, with a yield of 
approximately 1 ton/ha.


CELLAR NOTES 
Maceration:	 	 	 	 Cold soaked for 3 days

Fermentation:	 	 	 	 Open micro fermenters

Pressing: 	 	 	 	 Basket pressed

Malolactic fermentation:		 	 In the barrel

Maturation:	 	 	 	 19 months in 100% French oak

Bottled: 	 	 	 	 December 2023

Production:	 	 	 	 2025 liters


TASTING NOTES 
Pure and refined with delicate aromas of red cherry, raspberry and cassis. 
The wine also exhibits a savoury and perfume character with classical bell 
pepper notes. Medium bodied with fine tannins and a racy acidity. 


FOOD NOTES 
Pair with parmigiana di melanzane or try a roasted lamb, beef or chicken. 


TECHNICAL ANALYSIS 
Cultivars:	 100% Cabernet Franc

Alc:	 	 	 	 	 14.5% Vol

Rs:	 	 	 	 	 2.3 g/l

pH:	 	 	 	 	 3.42

Ta:	 	 	 	 	 6.1 g/l

Appellation:	 	 	 	 Stellenbosch
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