
CABERNET SAUVIGNON

VINTAGE 2010

COUNTRY  
OF ORIGIN South Africa

REGION Western Cape

CULTIVAR Cabernet Sauvignon (100%)

TECHNICAL NOTES

ALCOHOL 14%

pH 3.58

RESIDUAL SUGAR 2.0 g/l

ACIDITY 6.1 g/l

WINEMAKER’S TASTING NOTES
A premium selection Cabernet Sauvignon with a delectable  
aftertaste.

A classic Cabernet Sauvignon with opulent fruit flavours,  
minty undertones and soft tannins, offering a pleasant, lingering 
aftertaste.

SERVING SUGGESTIONS 
Serve with red meats, steak, hearty roasts and casseroles.

MERLOT

VINTAGE 2010

COUNTRY  
OF ORIGIN South Africa

REGION Western Cape

CULTIVAR Merlot (100%)

TECHNICAL NOTES

ALCOHOL 14%

 pH 3.57

RESIDUAL SUGAR 1.9 g/l

ACIDITY 6.2 g/l

WINEMAKER’S TASTING NOTES
A premium Merlot with hints of mint and berries.

An appealing full-bodied Merlot from the Wellington valley.  
It has rich varietal characteristics, juicy dark fruit, supported  
by soft wood tannins, and a sensuous, lingering mouth feel.

SERVING SUGGESTIONS:
Serve with leg of lamb, quail, duck or ox tongue.

PINOTAGE

VINTAGE 2010

COUNTRY  
OF ORIGIN South Africa

REGION Western Cape

CULTIVAR Pinotage (100%)

TECHNICAL NOTES

ALCOHOL 14%

pH 3.63

RESIDUAL SUGAR 2.1 g/l

ACIDITY 5.8 g/l

WINEMAKER’S TASTING NOTES
This Pinotage is full-bodied with intense varietal flavours. 

Produced from selected bush vines in Wellington, the place of the 
creator of Pinotage, Izak Perold, this wine is a joyous expression 
of colour, varietal fruit and soft wood. The rich lingering aftertaste 
strikes the highest  note!

SERVING SUGGESTIONS:
Serve with roasts, beef, lamb or mild curries.

SAUVIGNON BLANC

VINTAGE 2011

COUNTRY  
OF ORIGIN South Africa

REGION Western Cape

CULTIVAR Sauvignon Blanc (100%)

TECHNICAL NOTES

ALCOHOL 12.5%

pH 3.31

RESIDUAL SUGAR 1.40 g/l

ACIDITY 5.9 g/l

WINEMAKER’S TASTING NOTES
A crisp Sauvignon Blanc with tropical flavours.

A crisp white wine with asparagus and gooseberry flavours  
and hints of green peppers.

SERVING SUGGESTIONS:
Serve chilled with shellfish, calamari, asparagus or quiches.

SHIRAZ

VINTAGE 2010

COUNTRY 
OF ORIGIN South Africa

REGION Western Cape

CULTIVAR Shiraz (100%)

TECHNICAL NOTES

ALCOHOL 13.5 %

 pH 3.5

RESIDUAL SUGAR 3.4 g/ l

ACIDITY 5.7 g/l

WINEMAKER’S TASTING NOTES
A full-bodied Shiraz with intense berry flavours.

True to its Eastern origin, this Shiraz varietal wine is rich in spices 
with layered berry fruit and soft wood undertones, which enhance 
its velvety mouth feel.

SERVING SUGGESTIONS:
Serve with red meats, hearty roasts and casserole dishes.
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