Double Barrel Reserve

Origin

Country South Africa
Wine Region Western Cape
Winery Nederburg

Technical Data

Grape Varieties

Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot,
Malbec

Type

Dry red wine

Bottle Sizes Available

750 ml

Closure Technical cork
Each variety was individually handled and vinified: fermented
Vinification on the skins in temperature-controlled stainless steel tanks at
25-28°C for around 14 days, then drained from the skins and
pressed.
Each component was independently matured in French oak for
Ageing 14 months, then a portion of the blend was returned to barrel
for a further 3 months for added fullness and roundness.
Description
A Bordeaux-style blend led by Cabernet Sauvignon, from
In Brief selected vineyards in Paarl, Stellenbosch and Philadelphia. The

different microclimates and soil types of each vineyard add to
the complexity of the wine.

Tasting notes

Bold and forthright on the palate, with a solid, muscular
structure. Rich, ripe fruit - blueberry, blackberry and juicy
cherries - balances the power of the tannins, while dried herbs,
cocoa and vibrant spice add depth to the long finish.

Food Pairing

Pork neck steaks in a mustard and cumin-studded creamy sauce,

or a Middle-Eastern lamb tagine.
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