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PACKAGING INFORMATION

UNIT SIZE
CASE BARCODE 3OTTLES PER CASE

FOUNDERS
CABERNET SAUVIGNON

Swartland Winery’s easy drinking, fruit driven
wines selected by our winemaking team from the
greater Western Cape.

PRODUCT INFORMATION

VINTAGE 2020

VARIETALS 100% Cabernet Sauvignon
ORIGIN Wine of Origin Western Cape
VINIFICATION

o Grow and harvest the grapes

© Alcoholic P
Fermentation

Sugar + Yeast

Alcohol + CO,

- Ageing

Skins 1 e gape j a Process
15%PressWine  85% Free run Wine s J
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(4] Malolactic Conversion  (§)) Racking:
J Malic Acid (Tart & Sharp) Rle-mm:mg the
is converted into =P S e
=3 Lactic Acid (Soft & Round)  sediment
Fining: Remove o

sediment and Filtration: Remove
Ear!s:'-es by sediment and

inding them particles by passing
‘L to amgdmm \_,7\ wine through filters

© Goes to bottling, labelling and stering

WINEMAKER’S NOTE
Very dark ruby red in colour. Fruity layers of dark chocolate and

plum flavours with a spicy finish.

FOOD SUGGESTIONS

Enjoy with a crown rib roast, grilled steak or roasted lamb.

CELLARING POTENTIAL | SERVING TEMPERATURE
Ready for your enjoyment | 13 - 14°C
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TECHNICAL ANALYSIS
S000ML Alc. 14% | RS 2.8 g/L | TA 55¢g/L | pH 3.66
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