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FRANSCHHOEK

(Frbernel Srwignen

2024

Grape Varietal

100% Cabernet Sauvignon

Total Production
1481 Bottles

Maturation Potential

8 —10 Years

This wine was vinified by winemaker Tim Hoek, using only the
finest grapes to honour and celebrate the history of the
Pawlowski family's magniﬁcent property, located in the

beautiful vi||age of Franschhoek.

Serving Glass
Bordeaux Red

Alcohol Volume
11.26 %VOL
The 2024 harvest in Franschhoek was defined by two main
themes: resilience in the face of extreme weather and L
: : . : Total Acidity
exceptlona| grape qua||ty featu rng concentrated fruit and |
small berry sizes. 6.0 g/

Appearance: A vibrant garnet colour right to the edge.

Nose: Immediate earthy notes open up to hints of tobacco,
complimented by aromas of blackberries, blackcurrants and
star anise.

Palate: A rich approach with a lively minerality and
well-integrated tannin structure. Dominating dark berry
notes are balanced by a forest floor earthiness and hints of
aromatic allspice. The finish is elegant and lingering.

Wine Body
Mid-Full

Serving Temperature
12°C —14°C

Vineyard Yield
4 Ton/ ha

Decanting Time

1-2 Hours

Residual Sugar
1.6 g/l

pH Balance

3.57
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