
CABERNET SAUVIGNON 2022

The king of red wines - consistently a show stopper and delivers 

even better with ageing. 

TASTING NOTE:

Aromas of fresh, ripe red fruit are accented by hints of 

vanilla and sweet tobacco. The medium-full palate mirrors 

the red fruit character, with a subtle note of pencil 

shavings. Velvety, integrated tannins, lead to a long, 

lingering finish.

FOOD SUGGESTIONS:

Excellent with a grilled ribeye steak, its structure and dark 

fruit character complementing the meat’s richness. A 

classic match for other hearty dishes like springbok fillet or 

black mushroom stroganoff, where the wine’s depth and 

tannins enhance the flavours without overpowering them.

TECHNICAL & PRODUCTION: 

Barrel Ageing 18 months in 50% new French oak, balance 

    older French oak 

Maturation 5 to 15 years from vintage

Alcohol 14 % by volume

Residual Sugar 2,3 g/l

Total Acid 5,6 g/l

pH  3,55

AWARDS:

2022 Vintage 93 points Tim Atkin

  4½ stars Platter’s SA Wine Guide

2021 Vintage 93 points Tim Atkin

  4½ stars Platter’s SA Wine Guide

2020 Vintage Gold Michelangelo International Wine & 

  Spirits Awards

  92 points Robert Parker Wine Advocate

  93 points Tim Atkin

  4½ stars Platter’s SA Wine Guide

  90 points James Suckling

2019 Vintage 94 points Tim Atkin

  4½ stars Platter’s SA Wine Guide

  Decanter (2022) Silver Medal

2018 Vintage 93 points Tim Atkin

  4½ stars Platter’s SA Wine Guide

  90 points Neil Martin

  IWSC (2020) Silver

2017 Vintage 93 points Tim Atkin

  4½ stars Platter’s SA Wine Guide
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