
TA S T I N G 
N O T E S

T h e  w i ne  ha s  a  r i c h  r ub y 

co l o u r  w i t h  a  de nse  c o re 

o f  red  c he r r y,  m u l be r r y 

an d  b l ac k cu r r an t  f l a v o u r s . 

T h e re  i s  a l so  a  h i n t  o f 

r i p e  p l um and  c o c o a  o n 

t h e  n o s e ,  w h i ch  i s  b ac ked 

by  d a r k  c ho co l a t e  no t e s . 

T h e  r i p e ,  s i l k y  t ann i n s 

o f f e r  sm o o t h  d r i n kab i l i t y, 

w h i l e  t he  o ak  and  c l o v e 

no t e s  ad d  co m p l ex i t y.  T he 

i n t eg r a t ed  s i l k y  t an n i n s 

ad d  s t r uc t u re  a nd  l e ng t h 

w h i l e  t he  r i pe  t an n i n s 

o f f e r  sm o o t h  d r i n kab i l i t y.

A G I N G  P O T E N T I A L
Best enjoyed within 3 – 8 years from vintage.

I N  T H E  V I N E YA R D
In spite of the drought and associated predictions 

of a below average vintage, the year surprised 

us with high-quality grapes across the board. 

Smaller berries showed a higher skin-to-juice 

wines. 

I N  T H E  C E L L A R
Fermentation took place in small stainless steel 
tanks at 26°C – 30°C and was completed in 10 to 
15 days, with a further 5 to 15 days of extended 
skin maceration post fermentation. Malolactic 
fermentation was in stainless steel tanks before the 
young wine went into the barrel, with around 10% 
in new American oak and the rest a combination of 
older American and French oak barrels.

F O O D  M AT C H E S
Brampton Cabernet Sauvignon stands up well to 
food such as spaghetti and meatballs, braised 
short rib and sticky slow roasted pork belly.

T E C H N I C A L  I N F O R M AT I O N
Vintage: 2018
Main variety: Cabernet Sauvignon 
Alcohol: 14 %
pH: 3.5
RS: 3.5 g/l
Acid: 5.8 g/l
Appellation: Stellenbosch
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C A B E R N E T  S A U V I G N O N 
V I N TA G E :  2 0 1 5
S I LV E R

D E C A N T E R  W O R L D  W I N E  A WA R D S 
V I N TA G E :  2 0 1 5
G O L D  9 5

D E C A N T E R  W O R L D  W I N E  A WA R D S
V I N TA G E :  2 0 1 6
S I LV E R

I W S C 
V I N TA G E :  2 0 1 6
S I LV E R

C A B E R N E T  S A U V I G N O N 
V I N TA G E :  2 0 1 5
G O L D

I W C  2 0 1 9
V I N TA G E :  2 0 1 7
S I LV E R


