
 
 

 

  TECHNICAL ANALYSIS 

  Winemaker   Jacques Cilliers  

Alcohol   14.21  %vol  

pH   3.7  

RS   3.1   g/l  

Total Acid   5.7   g/l  

Extract   33.1  

Appellation   Coastal  

 

 

CHARACTERISTICS 

 Type  Red  

Style   Dry  

Taste   Fruity  

 
WOODED  

 
 

 

 

  

  

MORGENHOF ESTATE CABERNET SAUVIGNON 2004  
 

ACCOLADES 

2008 John Platter Wine Guide - 4 stars  

International Wine Award Competition Zurich, August 2010. 

Gold Diploma winner 

  

TASTING NOTES  

This wine has a dark ruby color. The note is intense with flavors of 

black berries, cassis, spice and violets. These flavors follow through 

onto a full palate that ends with a firm tannic structure. 

  

IN THE VINEYARD 

The vineyards age varies from 9-16 years and are planted on mainly 

West-North West and West South-West facing slopes.  

  

IN THE CELLAR 

The wine has spent 18 months in French oak and 40% new oak was 

used.  

  

AGEING POTENTIAL 

This wine will benefit by further bottle maturation in good cellaring 

facilities for minimum of 8 years. 

  

BLEND INFORMATION 

100% Cabernet Sauvignon  

  

FOOD SUGGESTIONS 

This wine will go well with good piece of sirloin, baby beef and 

venison.  

  

  

 

 
 

 

 

 

 

 

http://sites.wine.co.za/Search/Search-Person.aspx?SEARCH=Jacques%20Cilliers
http://sites.wine.co.za/Directory/WinePicture.aspx?WINEID=20044

