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CELLARMASTER Andrea Freeborough

WINEMAKER Samuel Viljoen

COLOUR Rub

red.

BOUQUET Signature notes of dark plums and berries, with hints of dark chocolate.
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FOOD SUGGESTIONS Delicious with carpaccio, cog au vin, roast lamb, beef

and venison. CABERNET SAUVIGN
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RESIDUAL SUGAR 1,84 g/l
ALCOHOL 14,
TOTAL ACIDITY 5,83 g/l

PH 3,55
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