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Zonnebloem Cabernet Sauvignon 2003

Colour: Dark ruby with violet edge.
Bouquet: Subtle berry and cassis flavours with undertones of wood cedar and vanilla.
Taste: Medium to full-bodied with a lively fruity palate and a tannic structure.

The winemaker suggests serving it with roasts or grilled red meat dishes.

variety :  Cabernet Sauvignon | 100% Cabernet Sauvignon
winery :  Zonnebloem Wines

winemaker:  Michael Bucholz

wine of origin: Coastal

analysis: alc:13.94% vol r1s:1.90g/1 pH:3.45 ta:6.30g/
type:Red style:Dry body : Medium wooded

pack : Bottle

in the vineyard : Zonnebloem, one of South Africad€™s best known and biggest selling
brands, offers outstanding value for money. It has one of the longest histories of any
wine label in South Africa, dating back to the early part of the 18th century when
wines were already made on the farm, Zonnebloem at Simondium. By the 1940s,
Zonnebloem wines were regularly earning accolades at Cape wine shows and were
even being imported by Burgoynes of London. Over the nearly 60 years since then,
Zonnebloem has been a familiar accompaniment to many meals over many
generations. The wines are styled to be accessible and easy to drink, with a soft
palate but structured to show a prominent varietal character and, in the case of the
reds, to last for five to ten years.

The vineyards (viticulturist: Henk van Graan)

The grapes, planted on south and south-west facing slopes to create cooler
microclimates, were sourced from vineyards in the Devon Valley, Jonkershoek,
Stellenbosch Kloof and Helderberg area. They range in age from 15 to 20 years and
yielded 8 to 10 tons per hectare.

about the harvest: The grapes were harvested by hand from mid to end March at 24A°
Balling.

in the cellar: The grapes were fermented on the skins for 10 to 12 days. The juice was
then racked off the skins, and the skins pressed. The press juice was then added back
to add complexity. More than half of the wine spent 10 to 12 months in 300 litre
barrels. The remainder was left to mature in staves in conjunction with micro-
oxygenation in stainless steel tanks before blending.

R ET LALINVIoNE
: i Tl

P M

printed from wine.co.za

on 2026/06/10


https://wine.co.za/winery/winery.aspx?CLIENTID=2299

