
Hermanuspietersfontein Arnoldus 2015
Dark fruit, plums and spice, black olives and licorice. Balance, elegance, freshness, drinkability, longevity
– a wine that personifies what Hermanuspietersfontein is all about.

variety : Cabernet Sauvignon | 45% Cabernet Sauvignon; 31% Merlot; 10% Malbec;
10% Petit Verdot; 4% Cabernet Franc

winery : Hermanuspietersfontein

winemaker : -

wine of origin : 
analysis : alc : 14 % vol  rs : 2 g/l  pH : 3.65  ta : 5.6 g/l  
type : 0  style : Dry  body : Full  taste : Fragrant   wooded
pack : Bottle  size : 750ml  closure : Cork  

ageing : 7 -10 years and beyond, provided stored under optimum conditions.

in the cellar : 24 months in new French oak barriques (225L).
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