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+THE HOUSE OF J.H. PACAS:

“We dedicate our wine to those who dare to dream”

J.H. PACAS Cabernet Sauvignon 2004

PRODUCT INFO TECHNICAL ANALYSIS
Packaging: 6 x 750ml Alcohol: 13.5%

Case Weight: 8 kg Total Acidity: 5.4g/I
Dimensions: 24.0x33.5x16.5 RS: 2.9g/|

Cases per Palette: 112 PH: 3.59

Palette Volume: 504 L

TASTING NOTES

Colour: Red

Bouquet: Ripe Berry and Oak

Palate: Balanced berry fruit and hints of cedar and oak spiciness

VINEYARD

Appellation: W O Coastal Region
Vineyard Region: Paarl & Stellenbosch
Soil Type: Hutton

Vintage: 2004

HARVEST
Date of Harvest: 26 Feb till 17 March 2004
Type of Harvest: Hand Harvested

VINIFICATION:

Method: The grapes were allowed to reach optimum ripeness before
being hand harvested. Careful selection in the vineyards resulted in only
the best grapes being used for this wine. The wine underwent
Malolactic fermentation in the tank before being pumped to 225 liter
vats 80% new French Oak for a 20 month maturation period. The
resulting wine has a deep velvety colour with complex ripe berry fruits
balanced with hints of cedar and oak spiciness.

WINEMAKER: Jacques Kruger

CONTACT: BARCODE:
Riana Olivier UPC: (Bottle) 6009646850080
Marketing Manager SCC: (Carton) 16009646850087

Mobile: +27(0)82 502 8560
Email: marketing@bernheimwines.com
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