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CABERNET SAUVIGNON
2019

OLDENBURG VINEYARDS SERIES

COMPOSITION 100% Cabernet Sauvignon

HARVEST 18 to 20 March 2019 at 23.5° Balling
TECHNICAL DATA ALC134% | RS 25g/L | TA 649/l | pH 327
MATURATION 18 months in 2250 & 300L French oak barrels
PRODUCTION 14 658 Bottles

At O/denburg \/ineyords, we believe that great wines can on/y come from the
best quo/ify grapes. Our infervention in the vineyorc/s is minimal, to reflect the
full pofenﬁo/ of our mountain terroir. The O/denburg \/ineyoro/s Series is a true
expression of terroir H)rough our range of sing/e cultivar wines. The confluence
of the 8 Natural Elements that determine our unique terroir is exp/orec/ fhrough
these wines and their real sense of p/oce. The 8 elements are dep/’c’rec/ on the
intricate O/c/enburg \/ineyorc/s Series label c/esign, Wines made in an
uncompromising manner, im‘enc]ing to showcase the finest characteristics of

each cultivar.

WINEMAKING / MATURATION

Grapes were hand-picked in small lug boxes and stored in a cool room
overnight. The following day the gropes were destemmed, crushed and
meticulously sorted by hand on o sorting table. The gropes were allowed to
cold soak for 5 days. For better extraction, 1-3 pump overs were done per
doyv The wine was racked twice during fermentation. Wines were matured

for 18 months in 2251 & 300L French oak barrels of which 27% were new.

TASTING NOTES

The slopes of Rondekop provide the ideal terroir for our spectacular
Cabernet Sauvignon. This wine has a deep ruby core and o depth of black
fruits on the nose. Black cherries, black p\ums and blackcurrant are present,
a|ong with spicier notes of bokmg spice, cigar box and lavender. A
beouﬁl(uH\/ defined po|o+e with |ong-gromec| tannins and a mou*h—wo*ering
Oc'\cl'ﬁy carries the fruit and the spices fo an emphoﬁc finish. An excepﬁono\
wine to be enjoyed now, or in the next 8 - 10 years.

VINTAGE CONDITIONS

While winter had o late start, it was characterized by good rainfall, leading to
an even bud break. A turbulent start to flowering season improved towards the
onset of summer. Wormer weather in November contributed to even vineyard
growth. A moderate January and February wos followed by an initially hot
February, while cool and wet conditions dominated from the end of February
through March, creating challenging harvest conditions. Despite the wetter
conditions, our microclimate allowed the grapes to achieve ideal ripeness.
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