
Fleur du Cap
2 0 0 4  U N F I L T E R E D  C A B E R N E T  S A U V I G N O N

S T E L L E N B O S C H

Made from superior grapes meticulously selected from prized vineyard blocks in the Cape Coastal region, Fleur du Cap Unfiltered
wines are shaped in perfect harmony with nature. Handpicked in the vineyard and handcrafted in the cellar, these new generation
wines capture the highly sought-after qualities of varietal character and terroir. Sedimentation, racking and fining as opposed to
filtration maximize the preservation of color and flavor elements, resulting in wines that abound with fruit and flavor. Climate, soil,
altitude and slope orientation are selected to capture as much varietal character as possible. Climate is mild with south-and
east-facing slopes offering natural protection against late afternoon sun. Cooling breezes from both the Atlantic and Indian Oceans
ensure rich, slow-growing crops. Soils are predominantly medium textured and well-drained with good water holding capacity. The
grapes were selected from a southwest facing single vineyard in the Bottelary Hills region. The vineyard is 10 years old and a yield
of 4 tons/ha was obtained. The 5-wire hedge system was used for trellising. Vineyards were cultivated under dryland conditions.
Pest and disease control was implemented according to South African subjective IPW standards. This complex wine is the ideal
accompaniment to fillet of beef and roast lamb but goes equally well with rich, robust dishes and strong-flavored cheeses.

Technical Information
Appellation: Stellenbosch


