BERGKELDER SELECTION
CABERNET SAUVIGNON 2014
Shaped by the generosity of nature and the rich biodiversity of the Cape Floral
Kingdom, the Fleur du Cap Bergkelder Selection reflects the abundant yet subtle
flavours of these truly unique vineyards. These are all situated within the Cape
Floral Kingdom, the smallest, yet richest of only six such plant kingdoms in the
world. The Bergkelder Selection is known for exceptional quality and wines that
express their true varietal character, bringing the concept of Natural Selection to
life.
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This full-bodied wine is ruby red in colour with
subtle aromas of ripe berries and cherries, and
hints of pencil shavings ending in subtle oak
spices. On the palate this well-balanced wine is
velvety soft yet mouth filling with clean soft fruit
and elegant oak spice with gentle tannins.

FOOD PAIRING
Ideal with hearty dishes such as osso buco,
lamb shank or roast lamb with rosemary and
sage.

AN ALYSIS
Alcohol

14,05 vol %

Residual sugar

3.11 g/l

Total acidity

5,44 g/l

pH

3,57

