
Cabernet Sauvignon Shiraz 2023

VINIFICATION

The Cabernet Sauvignon was harvested mid March and the Shiraz

grapes late March with a yield of 2 tons per ha. Both varieties were

fermented separately and carefully blended thereafter with the

fermentation taking place in closed stainless-steel roto-tanks, with

selected yeast strains and regular rotations at 22° to 25°C.

TASTING NOTES

The Hill&Dale Cabernet Sauvignon Shiraz blend brings together 

two of Stellenbosch’s finest varietals, showcasing the region’s 

ability to craft wines of depth, complexity, and balance. A bold 

yet approachable wine, ideal for those who appreciate vibrant 

flavours and versatility. 

Colour: Deep Ruby

Aroma: Deep and intense bouquet of black cherry, mulberry, cherry

tobacco, black currant and hint of eucalyptus.

Palate: Medium to full bodied wine, well integrated tannins with

flavours of black plum, blueberry, black pepper, and Liquorice. Good

balance and a lingering finish.

Beautifully enjoyed on its own, but hugely versatile with an

array of diverse dishes. Will be great with Shepard’s Pie,

crispy flame-grilled lambs’ tails or a simple beef burger.

Vegetarian options would include Moussaka and grilled and

stuffed brown mushrooms.

ANALYSIS

ALC: 13.38 %

pH: 3.70

TA: 5.6 g/L

RS: 3.5 g/L

Serving Temp: 7-12 °C
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