RUST EN VREDE

RUST EN VREDE CABERNET SAUVIGNON 2004

Background
Specialising in the production of red wine only, Reis Vrede has established itself as one of Sofrtba’s premium red
wine estates. Full-bodied and complex, Rust en Vingxes reflect the uniqueness of the Stellenbosabirte

Rust en Vrede is proud to be part of a remarkableabdrhundred year old wine tradition and continues poarsue the
excellence synonymous with wines produced by Stéltesch’s private estates.

Grape Variety :100% Cabernet

Sauvignon
\ppellatior . Stellenbosch
Analysis : Alcohol  —14.11 vol% - adi4
- pH — 3.63 ol O
" Acid: 6.1 g/ %/d(’/}(%éf awvigron
: Res. sugar — 3.8¢/I ESTATE WINE
STELLENBOSCH
Ninemake :Coenie Snyman

PRODUCT OF SOUTH AFRICA
WINE OF ORIGIN STELLENBOSCH
Climate

Mediterranean rainfall+ 650mm per annum. The vineyards are situated othracing slopes at the upper end of the
valley, hence the slightly warmer and more moderimatic conditions, resulting in optimum grape beripeness.
Situated in close proximity to the Atlantic Oceemol sea breezes help reduce the vineyard tempesatiuring the summer
months, extending the ripening period and thuswélig for big well-structured wines to develop.

Vineyards

In-depth scientific research is embarked on befiamting new vines — great care is taken to seeloptitnum vineyard
sites (aspect, soil types, altitude, etc.) that wdad most suitable to a particular varietal genefiene. The vineyards are
carefully trellised and the canopy managed in saietay so as to ensure optimum phenolic ripenesseajtapes. Two
‘green harvests’ are done annually whereby the é¢saeduced to between 6-8 tons per hectare to iffiefiavours.

Vinification

Fermented in open top fermentation vats, pressetlleft to mature in French 300L barrels for 18 ntfmitThe Cabernet
clones (6) are kept separate throughout vinificatieach getting a unique treatment of yeast and wafidr 18 months, the
different clones are blended, bottled and left tiure for at least 18 months before release.

Tasting Notes

Colour — Opaque.Aroma— Cherry and Chocolate aromas backed up by hinspick from the French oak
Palate—A very elegant wine with huge tannin structureelp¥ruit and great mid palate weight. This spiceented
Cabernet Sauvignon is supported by chocolate, tabaod aniseed flavours on the palate.

www.rustenvrede.com



