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Cultivar: 

47% Cabernet Sauvignon, 40% Merlot, 13% Cabernet Franc
 

Vineyard:
Planted in 2002/3, in rows running in an east-west direction. With vine spacing of 2.4m x 1.2m. 
Merlot clone 192, Cabernet Sauvignon Clones 46 and 163 and Cabernet Franc clone 1. Canopy 
height of 1.2m which carries 1.5kg. Well drained ‘’Koffieklip’’ soils with a clay layer at a depth of 
1.2m. Specific leaf removal in bunch to reduce green flavours and enhance fruit, colour and 
structure. Picking dates are determined by sugar loading and berry aromatic sequence module. 
 

Vinification: 

Each variety was picked and vinified separately. Long and slow cold soakings before fermentation 
in small stainless steel tanks, with one punch down by hand each day. Natural fermentation took up 
to 40 days. MLF in barrel with wine not being racked at all and staying on MLF lees. Oaked for 18 
months with 60% new oak.
 

Wine analysis:
Sugar:  2.1 g/l 
Total acid:  6.10 g/l
pH:  3.5 
Alcohol:  14.5 vol.%

 
Winemakers description:
Years of hard work, dedication and an absolute obsession with quality have shaped this wine. This 
is our flagship wine and the passion, detail and science that go into growing and producing this 
wine is profound. Please cellar it in perfect conditions and pick the perfect occasion to open it up in a 
decanter. You will be blown away.
 

Maturation potential: 
If cellared correctly, it can easily age well for up to 25 years.
 

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





Classique 2010

Cultivar:
52% Cabernet Sauvignon, 30% Merlot, 18%
Cabernet franc

Vinification:

Each variety was picked and vinified separately.
Long and slow cold soakings before fermentation in
small stainless steel tanks, with 2 -3 pump overs in
a day. MLF in barrel with wine not being racked at
all and staying on MLF lees. Oaked for 18 months
with 80% new oak.

Wine analysis:

Sugar: 2.1 g/l
Total acid: 6.10 g/l
pH: 3.5
Alcohol: 14.5 vol%

Winemakers description:

The true essence of Eikendal…no stone was left
unturned in creating this quality. Tightness,
freshness, length, pure elegant fruit, with finesse as
the core. Perfect oak integration and not your
typical wood chewing icon wine. A wine with soft
nuances, whispering it’s secret in your ear. This
wine typifies what Eikendal is all about – it is a
classy, understated red wine with staying power.

Maturation potential:

Eikendal Classique is delicious right now, although
newly bottled, shows an excellent shows potential
for maturation during the next 10-15 years.

Enjoy with medium rare fillet medallions and rocket,
Carpaccio with fresh beetroot, or a rich chocolate
and berry tart.

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



Classique 2009

Cultivar:
52% Merlot, 28% Cabernet Sauvignon, 20%
Cabernet franc

Vinification:

Each variety was picked and vinified separately.
Long and slow cold soakings before fermentation in
small stainless steel tanks, with 2 -3 pump overs in
a day. MLF in barrel with wine not being racked at
all and staying on MLF lees. Oaked for 18 months
with 30% new oak.

Wine analysis:

Sugar: 2.1 g/l
Total acid: 6.10 g/l
pH: 3.5
Alcohol: 14.5 vol%

Winemakers description:

The true essence of Eikendal…no stone was left
unturned in creating this quality. Tightness,
freshness, length, pure elegant fruit, with finesse as
the core. Perfect oak integration and not your
typical wood chewing icon wine. A wine with soft
nuances, whispering it’s secret in your ear. This
wine typifies what Eikendal is all about – it is a
classy, understated red wine with staying power.

Maturation potential:

Eikendal Classique is delicious right now, although
newly bottled, shows an excellent shows potential
for maturation during the next 10-15 years.

Enjoy with medium rare fillet medallions and rocket,
Carpaccio with fresh beetroot, or a rich chocolate
and berry tart.

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



Classique 2008

Cultivar:

Cabernet Sauvignon (40%), Cabernet Franc (30%),
Merlot (30%)

Vinification:

The individual blocks were picked separately as
they reached ripeness levels of about 24-26°B The
grapes were vinified in large stainless, spending
about 11 days on the skins in total. After pressing,
the batches underwent malolactic fermentation and
further maturation in 100% first fill in 300: French
oak barrels for 24 months. Whereafter it was
blended in put in old barrels for a further 6 months,
blended up and bottled with minimal filtration and
fining.

Wine analysis:

Sugar: 3.1 g/l
Total acid: 6.80 g/l
pH: 3.5
Alcohol: 14.83 vol%

Winemakers description:

Eikendal Classique is an elegant, well-balanced
Bordeaux style blend of Cabernet Sauvignon,
Merlot and Cabernet Franc. Marvellous full flavours
are entwined throughout, with strains of oak, spice,
chocolate, tobacco and mint, all leading to a very
smooth finish. It shows a rich, well-structured body,
and fine tannins. This wine typifies what Eikendal is
all about – it is a classy, understated red wine with
staying power.

Maturation potential:

Eikendal Classique is delicious right now, although
newly bottled, shows an excellent shows potential
for maturation during the next 5-10 years.

Enjoy with medium rare fillet medallions and rocket,
Carpaccio with fresh beetroot, or a rich chocolate
and berry tart.

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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