
CABERNET SAUVIGNON,  CAVALLI

Vintage 2021

CAVALLI WINE ESTATE

ATTRIBUTES

Origin

South Afr ica

Variety

Cabernet Sauvignon

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Rianie Strydom

Fining Agent

Vegecol

Closure

Cork

Region

Stellenbosch

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.5

Residual sugar

3.8

pH

3.69

Acidity

6.1

Cabernet  f rom Caval l i  i s  made wi th  min imal
in tervent ion  in  order  to  express  i t s  un ique
proper t ies  o f  f ru i t ,  m inera l i ty ,  f reshness  and  ter ro i r .

TASTING NOTE

Medium-bodied with aromas of blackberry and cigar-box, complimented by
a richly structured palate with a plush, l ingering finish

V I N I F I C A T I O N  D E T A I L S

Grapes were hand-picked and sorted in the early morning at Cavalli .  Two
batches were fermented in stainless steel tanks with 2 open pump-overs
daily, then a week of extended skin contact post-fermentation. After
pressing, the wine completed malolactic fermentation in tank. Maturation
took place in 225L French oak barriques for 24 months (approximately 30%
first f i l l ) .

AWARDS Platter: 92 pts
Tim Atkin MW: 91 pts


