
 
 
 
 
 
 
 
 
 
 

Uitkyk Shiraz/Cabernet Sauvignon 2008 
 

 
VITICULTURAL ASPECTS 
A blend of 69% Shiraz and 31% Cabernet Sauvignon, this wine is combining the ripe 
fruit and spicy flavors of Shiraz with the body and structure of Cabernet Sauvignon . 
 
Both these cultivars are cultivated on the estate in deep, red, decomposed granite soil. 
 
The Cabernet Sauvignon was sourced from a block of vines planted in 1992. It faces N-
NW at 270 meters above sea level.   
 
The Shiraz component came from two blocks, planted in 1995 and 2003 respectively. 
Both these vineyards face N to NW at 280 – 330 meters above sea level.  
 
The vines of both these cultivars are grafted on nematode-resistant rootstocks (R99 and 
R110) and pruned to optimize yield and quality.  The Cabernet Sauvignon yielded 8t/ha 
and the Shiraz 6-8 ton/ha. 
 
Uitkyk Estate is 600 ha big with 140 ha under vines. Other cultivars planted on the estate 
are:  Chardonnay, Sémillon, Chenin blanc, Viognier, Pinot Grigio, Cabernet Sauvignon, 
Merlot, Shiraz, Pinotage, Sangiovese, Mourvédre, Petit Verdot and Pinot noir.  During 
the 2008 vintage 762 tons were harvested at the cellar. 
 
 
CELLAR TECNIQUES 
The Cabernet grapes were hand picked at 25,0 – 25,6°B and the Shiraz at 25.0 – 26.2°B 
mid to end March 2008.  The two varieties were fermented separately in a combination of 
rotation tanks and open fermenters at 26-28°C until dry.  Pure yeast cultures were used 
and the fermentation finished in 5-8 days.  After pressing, the Shiraz was transferred to 
300 liter barrels before malolactic fermentation was completed, thereafter racked twice 
during the maturation period of 17 months. The Cabernet Sauvignon completed 
malolactic fermentation in a stain steel tank before being transferred to 300 litre barrels. 
Mainly French wood was used (59%), but also American (33%) and East European wood 
(8%).  A combination of new barrels (17%), second fill (17%) and third fill barrels (66%) 
were used.  Bottling took place in November 2009. 



. 
 
DESCRIPTION 
COLOUR  Dark ruby with pink hues and a bright rim. 
 
BOUQUET A combination of dried fruit and spices backed by lively vanilla 

and oak aromas. 
 
TASTE The nose carries through onto the palate with fruit and oak 

contributing to a well-rounded feel with the backbone of ripe 
tannins. A long peppery finish. 

 
 
MATURATION POTENTIAL 
The wine is already accessible, but will develop even further over the next 3 – 8 years. 
 
 
VINTNER’S ADVICE 
As a young red it is perfect to chill lightly and serve at lunch.  Even with more robustly-
flavoured dishes it will partner well.  Lamb shank, stuffed lamb shoulder and pork with 
crackling are ideal to bring out the best in this lively, yet serious wine. 
 
 
CHEMICAL ANALYSIS 
ALCOHOL  :   14.71 VOL % 
TOTAL ACID  :   6.2g/l 
SUGAR  :   1.5g/l 
EXTRACT  :   36.5g/l  
pH   :   3.70 
 
AWARDS 
 
 
  
 
 
 
 
 
 
 
   


