
“This Cab Sauv/Merlot is our 2nd Avontuur Estate “Lock-down-2020-wine” It
is made to be enjoyed from its release date but will mature for another five
years or more from date of bottling. The perfect wine to serve at any social
occasion, it will never let you down.”

Winemaker, Jan van Rooyen

Tasting Note — Cabernet Sauvignon/Merlot 2020

WINE OF ORIGIN: Stellenbosch

WINEMAKER: Jan van Rooyen

VARIETALS: Cabernet Sauvignon 53%, Merlot 49%

AROMA: Red plums and ripe red berries offer rich fruitiness and
combines with whiffs of spiciness. It ends off with layers of
smoky complexity resulting from ageing a portion in barrel.

FLAVOUR: There is a dark fruit follow-through to the palate with a good
tannin structure to supply a juicy flavour. The wine is
accessible and drinkable now, but with sufficient grip to
ensure ageing potential.

FOOD SUGGESTIONS: Perfect with red meat dishes and for a braai/barbecue, also
good with goulash or robust vegetarian dishes like
Ratatouille.

MATURATION: Drink now, or can be kept until 2025 and beyond.

VITI/VINIFICATION: Our Cabernet Sauvignon and Merlot vines are planted in
deep, well-drained Hutton and Clovelly soils on the west
facing slopes of the Helderberg. The vineyards are trellised
and receive supplementary irrigation via drip lines, when
necessary. Harvested at full ripeness (24° Balling). De
stemmed and fermented on the skins for ca 10 days. After
pressing, the wine went through malolactic fermentation in
steel tanks after which 30% was aged for 10 months in 2nd

and 3rd fill French oak barrels.

HARVEST DATE: Mid-February to 3rd week of March 2019

BOTTLING DATE: 7 August 2020 (ca 28 000 x 750 ml)

ANALYSIS: Alc: 13.5%; R/Sugar: 2.3 g/L; TA:5.7 g/L; pH: 3.39
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“A good year for Sauvignon Blanc due to the favourable weather conditions
and healthy, pest-free grapes. The flavours were typical and strong since we
did not experience major heat waves. The SBL harvest commenced one
week later than in 2019. We were blessed with the same yields as previously,
all-in-all, simply beautiful grapes.”

Winemaker, Jan van Rooyen

Tasting Note — Sauvignon Blanc 2020

WINE OF ORIGIN: Stellenbosch

WINEMAKER: Jan van Rooyen

VARIETALS: Sauvignon Blanc 100%,

AROMA: The nose is forthcoming with lashings of deciduous fruit
and passion fruit, also intriguing citrus aroma’s in the
background.

FLAVOUR: Zesty entry with layered flavours enticing the palate and
supporting the aroma. We love the litchi, lime and
minerality, which makes it such a good match for fresh
seafood.

FOOD SUGGESTIONS: Will complement fresh oysters, shellfish and summer salads.
Perfect for al fresco dining.

MATURATION: Until 2023

VITI/VINIFICATION: Deep, well-drained Hutton and Clovelly soils with vines
planted on west-facing slopes and trellised on a 5-wire
Perold system. All our Sauvignon Blanc vineyard blocks are
older than 18 years and planted on specially selected
sites. Harvested early in the morning from 4 vineyard blocks
over a 3-week period to obtain different characteristics.
Grapes are de-stemmed, chilled and lightly pressed after a
short period of skin contact. Racked and inoculated with
yeast and then cold-fermented. Left on the fermentation
lees (surlie) for 6 months before bottling to add complexity.

HARVEST DATE: 4th to 21st of February. The average °B was 22.7.

BOTTLING DATE: 2 September 2020. 16 500 bottles.

ANALYSIS: Alc: 13.5 %, T.A. 5.5 g/l, pH 3.22, R/Sugar 1.8 g/l
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“This is the first bottling of our New Style of Rosé at Avontuur Estate. We are
delighted to present you with a “true” Rosé made from the juice of three
specially selected Red grape varieties. The elegant and distinctive packaging
remains the same.”

Winemaker, Jan van Rooyen

Tasting Note — Rosé 2020

WINE OF ORIGIN: Stellenbosch

WINEMAKER: Jan van Rooyen

VARIETALS: Pinotage 47%, Pinot Noir 41%, Merlot 12%

AROMA: It is a fruit basket of aromas with watermelon and
strawberry dominating as the wine opens up.

FLAVOUR: The creamy palate is instantly attractive with a well
balanced crispness to the taste. A medium-bodied Rosé
with complexity derived from the 3 cultivars used.

FOOD SUGGESTIONS: The creamy palate is instantly attractive with a well
balanced crispness to the taste. A medium-bodied Rosé
with complexity derived from the 3 cultivars used.

MATURATION: Until 2023

VITI/VINIFICATION: Lying at the foothills of Helderberg Mountain, Avontuur is
blessed with well-drained Hutton and Clovelly soils. Planted
on the west- facing slopes. Trellised on a 5-wire Perold
system. Supplementary irrigation. Pinotage juice was
drained form the Roto tank and fermented separately. The
Pinot Noir was harvested before the onset of full colour
development in the vineyard and pressed after 3–5 hours of
skin contact. Also fermented separately. A portion of Merlot
grapes came in at 23 balling to add some fruity dimension.

HARVEST DATE: 17th January to 3rd of March. Average °B at harvest was 22

BOTTLING DATE: 2 September 2020. 11 500 bottles

ANALYSIS: Alc13.5%, T.A. 5.3 g/l, pH 3.36, R/Sugar 1.8 g/l
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