CABERNET
SAUVIGNON

TASTING NOTE

There are consistent notes you'll find
across the board however. We're mainly
talking intense and unctuous black fruit
flavours of blackcurrant, blackberries and
cherry. If you love a fruit explosion with
your wines, then you'll absolutely love this
variety. Cabernet Sauvignon develops
prominent savoury notes including cedar,

tobacco, chocolate, mint and eucalyptus.
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WINEMAKING

Cabernet Sauvignon is bold and full-bodied,
with high concentrations of fruit flavours and
fantastic suitability for ageing. A good

Cabernet Sauvignon can age for many years,

largely due to its thick skins and sturdy tannins.

®

PAIRING SUGGESTION

With plenty of tannin, Cabernet Sauvignon
stands up well to big meaty dishes. Rib-eye
steak and frites, lamb tagine with minted
couscous, cheese boards with Camembert
and Gorgonzola, and even bitter dark
chocolate are all fantastic pairings we'd

recommend.

TECHNICAL ANALYSIS

ALCOHOL

140
14%

PH
3,48

TOTAL ACIDITY

5.88GC/L

RESIDUAL SUGAR

2.85 G/L



