
Cabernet Sauvignon Private Reserve

                                                              

Vineyard: The grapes were grown using sustainable viticulture practices. 

Vinification: Fermentation took place over a period of 25 days. The wine then spent
12-18 months in French oak and a further 18 months in bottle before release.

Grape varieties : Cabernet Sauvignon

Tasting notes :
Elegant and complex black fruit aromas with hints of spicy tobacco, vanilla, and anise. The
palate follows up with velvety layers of cacao, tobacco, and leather. Full-bodied with
excellent balance and a long, elegant finish. A delicious match with mature cheeses and
good cuts of meat.
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