main variety Cabernet Sauvignon vintfage NV
analysis alc: 12.06 | ph:3.30 | rs:9.0 | ta:5.7

type Sparkling producer Hoopenburg Wines
style Dry winemaker Helanie Olivier
faste Fruity

body Light

tasting notes
Upfront aromas of strawberries and raspberries, with subtle hints of flowers and spice. The
palate is extremely fresh and fruity, with a very fine grained mid palate tannin.

blend information
100% Cabernet Sauvignon

food suggestions
This crispy and fresh palatable wine pairs well with a variety of light meals (e.g. ham) and
salads. Perfect companion for a sunny day and a cheese platter.

in the vineyard
The origin of these grapes stems from the older vineyards on the estate, since more fruit and
less colour intensity is obtained.

in the cellar
The grape selection comprises 100% Cabernet Sauvignon. After harvesting, crushing followed
with minimum skin contact. The wine was cold fermented in stainless steel tanks.
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