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This elegant Cabernet exhibits aromas and flavours 
of dark fruit, spice with a charming earthiness 
leading to a balanced palate with excellent length. 

WINE OF ORIGIN  
STELLENBOSCH
WINEMAKING PRACTICES:
Natural Yeasts

26°C Fermentation

Grapes are destemmed, hand sorted 
and pumped into two open top 
stainless steel fermenters. Natural 
fermentation was completed in 10 
days, with manual punchdowns 
occurring five times a day. Eight days 
of extended skin maceration before 
pressing  after which the wine was  
racked to barrel for 18 months of  
maturation in 225 L French oak 
barrels (30% New, balance second 
and third fills).

FOOD PAIRING:
G re a t  w it h  Ven ison,  Beef  a nd 
Lamb dishes.

Alcohol

Residual Sugar

pH

TA

Maturation

14%

2.0 g/ℓ

3.61

5.1 g/ℓ

10 - 15 Years

WWW.RUDISCHULTZ.CO.ZA + 2 7  8 2  9 2 8  1 8 4 1
/schultz familywinesschultzwines@gmail.com

@schultz familywines

CO
RK

 C
LO

SU
RE

 +
 P

O
LY

LA
M

 C
AP

SU
LE

Du ng e o n s
C a b e r n e t
Sauvignon

2 0
1 8

DON'T DRINK AND WALK ON THE ROAD, YOU MAY BE KILLED. 

WINE OF SOUTH AFRICA
W.O. STELLENBOSCH

ALC Vol 750 ml CONTAINS
SULPHITESA4

70

Big, bold and brave. This can be said for the man
who paddles out at death-defying Dungeons. It can

also be said about our Cabernet Sauvignon. 

From the backline; a sweeping view across Hout Bay and 
the back of our beloved Table Mountain could distract one 
from the thundering walls of water. But not for long, this 

wave deserves ones full attention, as does this wine.

Hand crafted and made up of grapes from unique 
vineyards around the Stellenbosch region, it shows

ripe blackberry and plum f lavours, rounded
off by cedar and subtle oak notes.
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