
 

 

CABERNET SAUVIGNON 2005 
AYAMA 

 
VINTAGE:  
2005 
ORIGIN:  
PAARL  
HARVEST DATE: 
FEBRUARY 2005 BY HAND 
BLEND INFORMATION: 
100% CABERNET SAUVIGNON FROM OUR VINEYARDS.  
BOTTLING DATE: 
NOVEMBER 2005  
CLIMATE: 
MEDITERRANEAN CLIMATE WITH MODERATE SUMMERS AND COLD, RAINY WINTERS.  
RAINFALL OF APPROXIMATELY 600 - 800 MM ANNUALLY. 
SOIL: 
GRAVELLY, WELL-DRAINED SOILS, AS WELL AS PEDERBERG MOUNTAIN SANDSTONE. 
VINIFICATION:  
GRAPES WERE HARVESTED AT AN OPTIMUM RIPENESS OF 24°B, INOCULATED WITH A PURE 
YEAST STRAIN AND FERMENTED ON THE SKINS UNTIL DRY. AFTER ALCOHOLIC 
FERMENTATION WAS COMPLETED, MALOLACTIC FERMENTATION TOOK PLACE BEFORE THE 
WINE WAS MATURED IN STEEL TANKS.  
SERVING SUGGESTIONS: 
IDEAL WITH OSTRICH STEAK, GRILLED ROSEMARY-FLAVOURED LAMB, OXTAIL, STEAK. 
TASTING NOTES:  
THE WINE SHOWS GOOD VARIETAL CHARACTERISTICS WITH UPFRONT CHERRY FRUIT. 
EXCELLENT FOLLOW-THROUGH ON THE PALATE WHERE THE SOFT/RIPE TANNINS LINGER ON 
THE SENSES. THE WINE HAS GOOD ACID STRUCTURE THAT BALANCES WELL WITH THE 
TANNIC STRUCTURE AND CONTRIBUTES TO ITS ELEGANT FINISH.  
AGEING POTENTIAL 
READY FOR IMMEDIATE ENJOYMENT BUT WILL MATURE WELL FOR UP TO 3 YEARS. 
IDEAL SERVED AT : 
18 –19° C.  
PRODUCTION: 
40.000 BOTTLES.  
WINE ANALYSIS:           
ALCOHOL 13.89%  
RESIDUAL SUGAR 3.05 G/L 
ACIDITY 5.64 G/L 
PH 3.61 
PRODUCER COMMENT:  
AN ELEGANT AND REFINED WINE ACQUIRED FROM A DELICATE GRAPE. A DELICACY WHICH 
ON TASTING BECOMES INTENSITY. IT PROVIDES YOUR PALATE WITH COMPLEX, SMOOTH 
AND WARM SENSATIONS. CHOSEN THE WORLD OVER FOR ITS STRENGTH AND HARMONY, IT 
IS PERSONIFIED IN EACH AND EVERY BOTTLE BY THE INTERPRETATION OF ITS WINE 
GROWER. WE DESIRE OURS TO BE FRUITY, FULL BODIED AND FRAGRANT. THE AROMAS ARE 
REMINISCENT OF RASPBERRY AND BLUEBERRY AND ARE PLEASANTLY HERBACEOUS. TREAT 
YOURSELF TO A MOMENT OF SILENCE, IMAGINING CRISP GRAPES UNDER THE AFRICAN SUN 
THAT HAVE BEEN GROWN AND GATHERED BY MEN THAT HAVE BEEN LIVING AT THE WINERY 
FOR YEARS. THE MERIT FOR THIS CABERNET SAUVIGNON GOES TO THEM. 


