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FLEUR DU CAP CABERNET SAUVIGNON 2008

The contununed suwccess of tie Flewr duwe Cap range of wines o tie
resudt of o tfeam approacie ot The Bergkelder that stourty witiv
metlenlows vineyard. selection and b driven by an overriding
passion for winemaking and constont experimentation to- create
@ new generoflon of superior quality wines The wines are
shaped v perfect harmony withv nature to- capture He highly
sought-after gualities of varietal chovacter and tervoir.

Terrowr

Climate, soll, altitude and slope ovientfation are selected to-
copture as muche vorietal dharacter oy possible. The cdlumate gy
agoinst late afternoon sun Cooling breezes from tive Atlantic
Oceonv evsnre rich, slow- growing crops: Solly are predominantly
medluwm—~textured and well dirained witihv good woter holding
capocity.

The vuneyards (Vullewlturut: Bennie Lebenberg)

The grapes were selected from vineyords un tive Stellenbposcin
area. The 16 year-old vines produced a yleld of 6-8 tons/ha
The 5-wire hedge system was used for trellising and: pest and
Asease control was umplemented according to- Sowtr African
IPW standarols.

The winemaking

The grapes were handpicked at 25° Balling durung tive middle
of Mavciv I Hhe cellor, the juice wos notuwlated witiv selected
yeast: It way fermented on the sking for 7 daysy ot 28°C withv
Huree pump-overy a day. After malolactic fermentfotion the
wine was matured v wood for 12 monthy — 30% v new



Frenciv ook casks, 5% urv new Americon ook casks, 40% un
second~fUl casks and 25% n Hhuiro-fUl casks.

Winemaker's comments (Winemaker: Justin Corrany)

The wine b untfense ruby red i colowr withv an overlay of
concentroted fruity aromas complemented by hinty of vonilla.
Ow tie polate the wine shows ample prune and cherry flovoursy
withv a goodl famnin strctnre.

Food pairings
ldeal withv game and a perfect accompaniment to- hearty stews,
strong -flavowred. herbs and clreeses.

Analysis

Resioumal sugor 1,7 g/L
Extract 30,2 g9/L
Alcotol 14,29 vol %
Total acidity 5,9 9/L

pH 3,4



