
CABERNET
SAUVIGNON
2023

Light ruby with brick red rim. Herbaceous on the tea leaf 

and red cherrry nose. Cranberry and red cherry on the full 

palate with a dry tannin on the rhubarb aftertaste. Drink 

through 2027.

Harvest Date  23 March 2023 at 25 Balling.

Picked in small crates and kept in the cold room over night 

before being processed and sorted the following day. 

Grapes were fermented on the skins for 18 days, before it 

was pressed and racked to the barrels.

Balling   Matured in 1 – 6th ll French barrels

  for 12 months (17% new wood)

Bottling Date   13 May 2024

Rs: 3.4 g/l * TA: 6.8 g/l * pH: 3.41 g/l Alc 14% * TSO2: 89


