
ORIGIN

Grapes for the wine originate from 

vineyards at Stellenbosch (67%) and 

Franschhoek (33%). 

VINTAGE

The dry conditions during the preceding 

two seasons continued and caused the 

harvest to be 15% smaller than that of 

2017. It was, therefore, one of the smallest 

harvests in 15 years. The preceding 

winter was cold enough, but started late. 

This delayed budding and, eventually, 

harvesting started approximately two 

weeks later than in 2017. Dry and windy 

conditions once again allowed the grapes 

to stay healthy, while cool conditions

promoted flavour retention. In some areas 

damage was caused by frost.

VINICULTURE

The Stellenbosch grapes were machine-

harvested at night and transported to 

the La Motte cellar at Franschhoek. 

Franschhoek grapes were hand-

harvested. Grapes from different blocks 

were fermented and matured separately. 

Fermentation was in stainless steel tanks 

at approximately 25 degrees Celsius. 

Twice a day, the wine was pumped 

over, allowing good aeration. Malolactic 

fermentation was partly in barrels. For 

16 months the wine was matured in 

300-litre French oak barrels – 33% new,

33% second-fill and 34% older barrels. 

Thereafter the different Cabernet 

Sauvignon lots were blended. The wine 

was bottled in November 2019. 14 000 

cases (6 x 750 ml) were released as 2018 

La Motte Cabernet Sauvignon.

VITICULTURE

To promote complexity, grapes from 

different origins and clones were used. 

The Stellenbosch vineyards grow in 

heavier, high-potential soils and the 

Franschhoek vineyards in sandy soils. 

The soils of both areas originate from 

granite and sandstone. All the vineyards 

are trellised.

ANALYSIS

Alcohol 13.25% vol

Residual sugar 3.2 g/l

Total acid 6 g/l

pH 3.39

CELLARMASTER’S IMPRESSIONS

In order to create a complex wine, 

grapes from two areas were combined 

— Franschhoek for pure berry fruit with 

a creamy texture, and Stellenbosch for 

the volume of the grapes and a light mint 

spice. The fruit combines well with the 

aroma and tannins promoted by the oak 

barrels, to produce a full-bodied wine 

that will mature well.

2018
CABERNET

SAUVIGNON

CONNOISSEUR’S CHOICE

Thanks to its prominent minerality, firm 

tannins and flavourful intensity, this wine is 

a natural partner to lamb and beef, while it 

goes well with almost any other meat. Try 

it with your pick of pork, venison, 

marinated steak, rare beef or a wintery 

mushroom stroganoff. It also works well 

with root vegetables such as beetroot, 

charred onions as well as hard herbs such 

as rosemary and thyme.


