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Grape Varietal: Cabernet Sauvignon 

www.uitkyk.co.za 

T: +27 (0)21 884 4416 | F: +27 (0)21 884-4717 

 

UITKYK CARLONET 2013 

Background 

The farm Uitkyk, situated on the south-western slopes of the 
Simonsberg, was established in 1712. The estate’s neo-
classical manor house, completed in 1788, is thought to be 
the work of the French architect Louis Michel Thibault, who 
was active at the Cape at the end of the 18

th
 century. 

The vineyards 

Uitkyk Estate is 600 ha big with 150 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 2014 vintage a record of 
1460 tons were harvested at the cellar. 

Most of the Cabernet Sauvignon grapes were sourced from 
the famous “Bordeaux” block planted in 1989 to 1993, but 
grapes from a block of bush vines planted in 1999 were also 
used to add a new dimension of fruitiness to this famous 
wine.  The vineyards are planted in deep, red soil originating 
from decomposed granite and facing north-west at 250 - 370 
meters above sea level.  Supplementary irrigation was 
necessary in January 2013. The overall yield was 6 tons per 
hectare. 

 

Cellar Techniques 

The Cabernet grapes were hand-picked at 25.5 – 26.5°B end 
March to first week of April 2013.  Separate fermentations 
were completed in a combination of rotation tanks and open 
fermenters at 26-28°C until dry.  Pure yeast cultures were 
used and the fermentations finished in 5-8 days. Thereafter 
most of the wine stayed on the skins for a further 2 weeks, 
before pressing took place. The wine was then racked to 
tanks for malolactic fermentation with the free-run wine being 
kept separate from the press wine.  Thereafter the wine was 
racked and matured for 16-19 months in 300 litre barrels.  
During this period the wine was racked once together with all 
the lees. French (70%), American (19%) and Hungarian 
wood (11%) were used in a combination of new (41%) and 
third fill (59%) barrels. 7% Shiraz was added to the blend to 
add complexity.  Bottling took place in November 2014. 

Winemaker’s comments 

COLOUR  Dark ruby with pink hues and a bright rim. 

 

BOUQUET A combination of dried fruit, especially 

prunes, berries and spices all in one 
mouthful. Fine undertones of vanilla oak 
finishes off this basketful of aromas. 

 

TASTE The nose carries through onto the palate 

with berries, dried fruit, spices and 
chocolate all contributing to a well-rounded 
feel with the backbone of ripe tannins. A 
long finish with a hint of spiciness at the 
end. 

 

MATURATION POTENTIAL  

The wine is already accessible, 
but will definitely gain from further 
cellaring. 

 

FOOD PAIRING 

A perfect partner for steaks, rich 
oxtail casseroles and also pizzas 
and pastas.  Serve at 16°C. 

 

Chemical analysis 

Alcohol: 14.25 VOL % 

Total Acid: 5.66 g/l 

Sugar: 2.6 g/l 

pH:  3.7 


