
CHATEAU LIBERTAS 1994 

 

Background 

Chateau Libertas, known affectionately as the grandfather of South African reds, is one of South 

Africa’s longest established wine labels.  First released in 1932, it has been made uninterruptedly since 

that time, changing remarkably little since its debut. 

  

In 1947 it was served at the banquet at which the British Royal family was entertained on visiting 

South Africa.  In 1954 it graced the table at the official state banquet held in honour of Viscount 

Montgomery of Alamein and again in 1960 to honour British Prime Minister Harold Macmillan of 

“Winds of Change” fame.  It was also great favourite of South African parliamentarian Paul Sauer.  

  

Originally conceived as an elegant Cabernet Sauvignon-based, wood-matured blend for easy drinking 

but with the potential for many years’ maturation, Chateau Libertas is still made with the same 

objectives and by and large to the same recipe.  However, it is a more substantial wine today that in its 

earlier years with more evidence of ripe berry fruits and lively tannins.  The presence of oak remains 

unobtrusive.   

 

There never has been a fixed formula in making Chateau Libertas.  The overriding criterion has always 

been consistency, slightly altering the components of the blend to assure its supporters of an 

harmonious end result, irrespective of the vintage but Cabernet Sauvignon remains the dominant 

element.  The current blend comprises 60% Cabernet Sauvignon, 20% Cinsaut, 20% Merlot. 

The vineyards 

Grapes for the wine were sourced from premier vineyards across the Cape. While the majority of the 

grapes came from Stellenbosch, additional sources came in from the Malmesbury and Paarl regions. 

 

The winemaking 

The grapes were fermented at 20º C for approximately 10 days.  The skins were pressed and the press 

juice returned to the free run.  Malolactic fermentation occurred in the tank prior to maturation. 

 

The Cabernet Sauvignon was aged in a combination of new and second, third and fourth-fill small oak 

for between nine and 12 months, as well as in large 5 000 litre vats for between 22 and 24 months. 

 

The winemaker’s comments 

This medium-bodied wine is a deep ruby colour and winemaker Michael Bucholz describes it an easy 

drinking wine filled with fruitiness and spice. 

 

He recommends savouring on its own or enjoying with pasta, red meat or game.  

 

 

Analysis 

Residual sugar  2,35 g/l 

Alcohol by volume 13,45% 

Total acidity  5,42 g/l 

pH   3.61  


