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Cultivar: 
Cabernet Sauvignon
 

Vineyards:
Planted in 2003, in an east-west row orientation. Clone 163 – fruit driven and upfront – and Clone 
46 – structured and      serious. Trellised in a VSP system with planting 1.2m x 2.4m. Canopy height 
of approximately 1.4m with vines approximately 40cm off the ground. Leaf removal, on Clone 163 
on both sides of the bunches and on Clone 46 only on the morning side, is done to increase light 
intensity and fruit. Sugar loading and berry aromatic sequence are used to determine picking 
dates. Irrigation is done via leaf water potential, determined by a pressure chamber. ‘Koffieklip’ 
soil of approximately 1m in depth at the foot of the Helderberg mountain, 8km from False B – 
idyllic terroir for varietal excellence.

Vinification:
Picked by hand. Berry sorting. Cold soaking of up to 14 days. Long slow, natural fermentation of up 
to 40 days, with one punch down by hand per day. Natural malolactic fermentation in the barrel. 
Matured in custom-made barrels from our suppliers – Bruno Lorenzon (Burgundy), Chassin 
(Burgundy) and Boutes (Bordeaux) for up to 16 months, after which the different blocks and clones 
were blended and bottled with minimum filtration.

Analysis:
Sugar:  3.3 g/l
Total acid:  5.4 g/l
pH:  3.56
Alcohol:  14.5 vol.% 

Winemaker’s Notes:
Take care of this wine as it is exceptional. A lot of care, passion and long hours went into producing 
this estate classic. Nuances of cracked pepper, pencil shavings and a minerally, fresh meat 
character; combine with firm day tannins, refreshing acidity and well judged wood treatment. The 
wine is well balanced with a lingering savoury & red-fruited finish.

Maturation potential: 
20 years and beyond.

Serving Temperature:
18°C -20°C in large red wine glasses.



CABERNET SAUVIGNON 2012

Cultivar:
Cabernet Sauvignon

Vineyards:

Planted in 2003 in an East/ West row direction. Clone 163 – fruit
driven and upfront and Clone 46 – structured and serious. Trellised
in a VSP system with planting 1.2m x 2.4m. Canopy height of
approximately 1.4m with vines height of 40 cm off the ground. Leaf
removal on Cloe 163 on both sides of the bunches and leaf removal
on Clone 46 only on the morning side is done to increase light
intensity and fruit. Sugar loading and berry aromatic sequence is
used for determining picking dates. Irrigation is done via Leaf Water
Potential determined by a pressure chamber. ‘Koffieklip’ soil of
approximately 1m in depth at the bottom of the Helderberg
mountain 8km from False Bay. This is iconic Terroir and quality.

Vinification:

Picked by hand. Berry sorting. Cold soaking of up to 14 days. Long
slow natural fermentations with one punch down by hand per day.
Fermentations will be up to 40 days. Natural Malolactic
fermentation in the barrel. Matured in custom made barrels from our
suppliers – Bruno Lorenzon (Burgundian), Chassin (Burgundian)
and Boutes (Bordeaux) for up to 16 months. Thereafter different
blocks and clones are blended and bottled with minimum filtration.

Analysis:

Sugar: 2.4 g/l
Total acid: 5.5 g/l
pH: 3.53
Alcohol: 14.5 vol.%

Winemaker’s Notes:

Great wine makes you dream. Please take care of this wine as it is
exceptional. A lot of care, long hours and losing hair go into
producing this quality. 2012 is the best vintage since 2009.

Maturation potential:
20 years and beyond.

Serving Temperature:

18°C -20°C in large red wine glasses.
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Cabernet Sauvignon 2011

Cultivar:

Cabernet Sauvignon

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
five-wire trellising system on Duplex Koffieklip
(“Coffee Stone”) and Estcourt soils.

Vinification:

The individual Cabernet Sauvignon blocks were
picked early morning to preserve the freshness. The
grapes were vinified in open stainless steel
fermenters and received minimal pump-overs daily,
spending about 20-25 days on the skins in total.
After pressing, the batches underwent malolactic
fermentation in barrel, and further maturation in small
first, second and third fill (300L) barrels for up to 16
months, after which they were blended up for bottling
with minimal filtration.

Wine analysis:

Sugar: 2.1 g/l
Total acid: 6.3 g/l
pH: 3.61
Alcohol: 14.5 vol%

Winemaker’s Description:

Full bodied packed with ripe red and black fruit
and that hint of tobacco and spice. Strong tannin
structure but elegant with the great maturation
potential. Fully integrated with wood and overtime
fruit will show even more. Fresh acidity that gives
length and tightness to wine and helps to balance
the wine. Intriguing wine that is layered, well
structured and will make you dream.

Maturation potential:

Eikendal Cabernet Sauvignon is very enjoyable in
its youthful style, but also has the potential to
develop with interest in the bottle for another 8 -
10 years.

Serving Temperature:

18oC -20oC in large red wine glasses.

Eikendal Vineyards Pty (Ltd),
P.O. Box 2261, Stellenbosch, 7601,

Republic of South Africa,
Tel.: +27 (0) 21 855 14 22,
Fax: +27 (0) 21 855 1027

info@eikendal.co.za
www.eikendal.com

www.eikendallodge.co.za
www.terroirwines.co.za



Cabernet Sauvignon 2010

Cultivar:

Cabernet Sauvignon

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
five-wire trellising system on Duplex Koffieklip
(“Coffee Stone”) and Estcourt soils.

Vinification:

The individual Cabernet Sauvignon blocks were
picked early morning to preserve the freshness. The
grapes were vinified in open stainless steel
fermenters and received minimal pump-overs daily,
spending about 20-25 days on the skins in total.
After pressing, the batches underwent malolactic
fermentation in barrel, and further maturation in small
first, second and third fill (300L) barrels for up to 16
months, after which they were blended up for bottling
with minimal filtration.

Wine analysis:

Sugar: 2.1 g/l
Total acid: 6.3 g/l
pH: 3.61
Alcohol: 14.5 vol%

Winemaker’s Description:

Full bodied packed with ripe red and black fruit
and that hint of tobacco and spice. Strong tannin
structure but elegant with the great maturation
potential. Fully integrated with wood and overtime
fruit will show even more. Fresh acidity that gives
length and tightness to wine and helps to balance
the wine. Intriguing wine that is layered, well
structured and will make you dream.

Maturation potential:

Eikendal Cabernet Sauvignon is very enjoyable in
its youthful style, but also has the potential to
develop with interest in the bottle for another 8 -
10 years.

Serving Temperature:

18oC -20oC in large red wine glasses.

Eikendal Vineyards Pty (Ltd),
P.O. Box 2261, Stellenbosch, 7601,

Republic of South Africa,
Tel.: +27 (0) 21 855 14 22,
Fax: +27 (0) 21 855 1027

info@eikendal.co.za
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Cabernet Sauvignon 2009

Cultivar:

Cabernet Sauvignon

Vineyards:

These vineyards have a north east aspect and are
up to 170 m above sea level, grown in the Peroldt
five-wire trellising system on Duplex Koffieklip
(“Coffee Stone”) and Estcourt soils.

Vinification:

The individual Cabernet Sauvignon blocks were
picked early morning to avoid the worst of the heat
wave. The grapes were vinified in large stainless
steel tanks and received several pump-overs daily,
spending about 15 days on the skins in total. After
pressing, the batches underwent malolactic
fermentation in tank, and further maturation in small
first, second and third fill (300L) barrels for up to 10
months, after which they were blended up for bottling
with minimal filtration.

Wine analysis:

Sugar: 2.1 g/l
Total acid: 6.3 g/l
pH: 3.61
Alcohol: 14.5 vol%

Winemaker’s Description:

Full bodied packed with ripe red and black fruit
and that hint of tobacco and spice. Strong tannin
structure but elegant with the great maturation
potential. Fully integrated with wood and overtime
fruit will show even more. Fresh acidity that gives
length and tightness to wine and helps to balance
the wine. Intriguing wine that is layered, well
structured and will make you dream.

Maturation potential:

Eikendal Cabernet Sauvignon is very enjoyable in
its youthful style, but also has the potential to
develop with interest in the bottle for another 8 -
10 years.

Serving Temperature:

18oC -20oC in large red wine glasses.

Eikendal Vineyards Pty (Ltd),
P.O. Box 2261, Stellenbosch, 7601,

Republic of South Africa,
Tel.: +27 (0) 21 855 14 22,

Fax: 27 (0) 21 855 1027

e-mail: info@eikendal.co.za,

Web: www.eikendal.com,
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