THE ROMY D 2018

WO VOOR-PAARDEBERG

Harvesting / Cellar:

The Cabernet Sauvignon and
Merlot were picked separately and
cooled overnight before being
destemmed and crushed
the next morning

Fermentation / Maturation:
After fermentation in stainless
steel tanks, the wines were
transferred into 2nd and 3rd Il
French 225 litre barrels, where it
matured for 14 months.

Voor-Paardeberg, PO Box 2143, Windmeul 7630, South Africa

Winemaker’s notes:

The wine has matured in a
harmonious Bordeaux blend,
with ample fruit and a tinge of
dark chocolate and cigar box.
The tannins are well balanced.

Technical analyses:

Alc: 15%
pH: 3.78
TA: 5.8 g/l
RS: 2.6 g/l
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