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Tasting notes

Rich ruby colour. Cedar, spice, pepper and red fruit on the nose.

Earthy leather developing into plum and ripe cherries, hints of

smoke and tobacco. Medium-bodied, well balanced with a long

finish and pairs very well with Asian cuisine. This Cabernet Franc is

lighter than a regular Cabernet Sauvignon making it ideal for

enjoyment in typical Vietnamese weather all year round.

About the wine

Grapes are hand-picked, de-stemmed and sorted before going

into wooden fermenters where alcohol fermentation takes place

using naturally occurring yeasts from the chemical-free vineyards.

Malolactic fermentation followed by 23 months ageing in French

used oak.

Winemaking

M A T U R A T I O N Aged for 23 months in used French oak

barrels

Cellar and service

S E R V E  A T 16–18 °C

F O O D  PA I R I N G Enjoyed best with Asian cuisine which

includes beef, venison, lamb and poultry

and pork.

Say it: Waterkloof: VAH-ter-kloof; Cabernet Franc: kah-ber-NAY FRAHN Imported and distributed in Vietnam by Vinoteka · vinoteka.vn

W A T E R K L O O F  ·  S O U T H  A F R I C A

Circumstance Cabernet Franc,
2018
Stellenbosch, Coastal Region, Western Cape, Western Cape
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