
ESTATE V INEYARDS CABERNET SAUVIGNON,  RUST
EN VREDE

Vintage 2024

RUST EN VREDE

ATTRIBUTES

Origin

South Afr ica

Variety

Cabernet Sauvignon

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

TECHNICAL ANALYSIS

Alcohol

14.2

Residual sugar

2.6

pH

3.49

Acidity

5.8

Since  1977  Rust  en  Vrede has  spec ia l i sed  in  the
exc lus ive  product ion  of  red  wine  f rom estate  v ines ,
w i th  the  focus  on  Sh i raz ,  Cabernet  Sauv ignon and
Mer lot .

TASTING NOTE

Expressive nose, showing blackcurrant and blackberry layered with hints of
tobacco, cedar and liquorice. Structured on the palate with firm, yet well
integrated tannins supported by a bright sour-cherry acidity that brings
freshness and lift .  Ripe blackcurrant and mulberry carry through from the
nose, joined by notes of chocolate, cedar and a touch of graphite. Full-
bodied and mouth-fill ing, it  remains balanced and seamless throughout.

V I N T A G E  C O N D I T I O N S

The autumn of 2023 was cool and wet, helping the vines recover, while a
cold winter ensured proper dormancy and above-average rainfall
replenished soils and dams. Spring remained cool with strong south-
easterly winds, though the later-budding varieties set an average crop. A
warm, dry late spring encouraged vigorous growth. Summer was
exceptionally dry, with no rain from September to mid-February, requiring
early irr igation. January was particularly hot, though careful canopy
management prevented sunburn. Cooler conditions in early February and
moderate weather from March allowed slow ripening and excellent colour.
Harvest was largely dry, with one timely rain benefit ing Cabernet
Sauvignon. The 2024 vintage shows deep colour, generous extract and
excellent potential .

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

Made from Estate-grown grapes that are picked and sorted by hand.
Harvest parcels and clones are vinif ied separately. Harvested grapes are
destemmed, crushed and pumped into open-top fermentation tanks where
they undergo a 21-day maceration period involving a 7-day fermentation
with pump-overs and manual punch-downs 2-4 times daily. Barrel
maturation in 100% French 300l oak barrels (20% new oak), for 18 months



Winemaker

Coenie Snyman

Fining Agent

None

Closure

Cork

Region

Stellenbosch

Vegan

Yes


