
Tasting Notes
This deep garnet colored wine evokes thoughts of blackcurrant, strawberries and plums on the nose, whilst cigar box and 

pencil shavings also come to the fore. A sophisticated and full bodied palate is held together neatly by elegant tannins and dark 

chocolate spice.     

Vineyard Notes  Merlot    Cabernet Sauvignon
Clone:   MO36A     CS136   

Rootstock:   Richter 110    Richter 101/14  

Planted:    1999     1998     

Hectare:   1,32 ha.     2,39 ha.

Soil:    Decomposed Granite    Decomposed Granite

   (Hutton, Clovelly Soils)    (Hutton, Clovelly Soils)

Orientation:   South West facing   South East facing 

Altitude:   110-120m above sea level   110-150m above sea level

    

Winemaking Report
The two varieties were harvested separately at their optimum ripeness. The grapes were hand-picked and taken to the winery 

where they were destemmed, crushed and then inoculated with yeast to start the primary fermentation process. The alcoholic 

fermentation took up to 10 days, and was fermented at between 28 and 30 degrees Celsius. Pump overs were employed at 

intervals between 4-6 hours. Afterwards the wine naturally started its malolactic fermentation which took about 4 months 

to finish. Ultimately the wines were put into 225 liter French oak barrels (Barrique Bordelaise) in which the wine aged for 24 

months (35% new oak). Assemblage took place after aging separately on oak, and after various assemblage trials, the perfect 

blend was decided on with 65% Cabernet Sauvignon and 35% Merlot.   

Aging Potential
Enjoy a year from bottling date (August 2011) or age up to 10 years. Bottled with a natural cork closure, in order to ensure a 

unique aging capacity. Ideal serving temperature between 16-18°C/61-64°F.

Food Matches                                                                                                                                                                                
Rib-eye, lamb, green bell pepper, grilled vegetables, Mediterranean spices, garlic twists, mint.

Technical Analysis
ALC: 14.5% RS: 3.7 g/l VA: 0.53  TA: 5.6 g/l FSO2: 17  TSO2: 107 pH: 3.58

Estate:   Aaldering Vineyards & Wines 
Origin:   South Africa
Region:   Devon Valley, Stellenbosch 
Variety:   Cabernet Sauvignon – Merlot  
  (65-35% blend)
Vintage:   2009
Website:  www.aaldering.co.za
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