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Cabernet Sauvignon 2021
alc:12.89 | ph:. | rs: 1.8 | ta: 6.1

Red Mellasat Vineyards

Dry Mellasat Vineyards
Paarl

Medium

Matured in older 225 | French oak barrels for 18 months.

73% Cabernet Sauvignon, 21% Tempranillo, 6% Pinotage

Roast meats, braaivleis and chicken pie

The vines are frellised with drip irrigation on the farm Dekkersvlei in Klein Drakenstein near Paarl
at 254 meters above sea level. The Cabernet Sauvignon vine is 20 years old the Tempranillo
vine is 17 years old and the Pinotage vine is 21 years old.

The different cultivars were harvested and fermented separately.

The tanks were inoculated with yeast within 24 hours after crushing then fermented for
average 10 days on skins at an average temperature of 25°C.

Pressed at approximately 2°balling. Malolactic fermentation induced in tank and then
fransferred to older 225 | French oak barrels for 18 months.

The blend was made prior to bofttling and a light filtration was done during the bottling
proces.



