WARLORD

16

WARLORD 2016

A blend of 68% Cabernet, 18% Malbec
and 14% Petit Verdot, all sourced from
the Estate. Each component was
fermented separately in small batches
with manual punch downs being done
every 2 hours during fermentation. The
skins were left on the wine for 3 weeks
before being basket pressed. Ageing
took place in 2251 French oak barrels for
18 months, 35% new, 40% 1st fill and 25%
2nd fill.

ALC14.43%| RS 2.4g/L VA 0.68g/L

PH 363 | TAssg/L TSO é4g/L

Dark, intense ruby colour with
concentrated fruit and soft, well
balanced tannins. Notes of blackcurrant,
vanilla and cigar box. Aged for 18 months
in barrel has resulted in a well rounded
wine with a memorable finish

Safra 2017. Vinicola Cavalli em 06/10/2019, Stellenbosch/ZA.
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