
Vergelegen V 2018
The 2018 V is pure and fresh with notes of spice, dark chocolate and cedar wood. With its deep ruby
colour and complex aroma, this wine exudes sophistication and refinement.

Serve with lamb shank, beef risotto or rib-eye steak

variety : Cabernet Sauvignon | 85% Cabernet Sauvignon, 15% Merlot

winery : Vergelegen Wines

winemaker : Andre van Rensburg

wine of origin : Stellenbosch

analysis : alc : 14.0 % vol  rs : 2.9 g/l  pH : 3.72  ta : 5.6 g/l  
type : Red  style : Dry  body : Huge   wooded
pack : Bottle  size : 750ml  closure : Cork  

ageing : Enjoy over the next decade and beyond.

This bottle contains more than wine. It is a journey through time; through great
exploration and innovation, rich heritage and distinct refinement. Vergelegen,
meaning ‘situated far away’ is ‘here and now’ embracing the rhythm of nature.

in the vineyard : Cabernet vineyards are the most prolific on the farm and range in
altitude. We have various sites and soil types. The blocks are relatively sheltered from
the prevailing breezes off False Bay and therefore enjoy a slightly warmer, but still
predominantly maritime climate. The vineyards are planted on Pinedene and
Glenrosa soils and are both well-drained and slightly limiting on vigour, but still offer
good buffer capacity to support the vines in adverse climatic conditions. This
combination of soil, climate and site ensures full ripening of the fruit without
excessively high sugar levels

about the harvest: The grapes are hand picked.

in the cellar : The grapes were hand-picked and fermented in closed tanks at
temperatures of 28-30°C. The young wine receives a post fermentation maceration of
28 days, followed by malolactic fermentation in new French oak. The V is matured in
barrels for 16 months, followed by 24 months in bottle before release.
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