
SHIRAZ,  CAVALLI

Vintage 2022

CAVALLI WINE ESTATE

ATTRIBUTES

Origin

South Afr ica

Variety

Shiraz (Syrah)

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Rianie Strydom

Fining Agent

Vegecol

Closure

Screw top

Region

Stellenbosch

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

14.2

Residual sugar

2.8

pH

3.67

Acidity

5.7

Made f rom Sh i raz  grapes  grown on  Kof f iek l ip  so i l s
( 'Cof fee  s tone '  -  an  i ron  r ich  conglomerate ) ,  us ing  a
combinat ion  of  separate  p ick ings ,  s ta in less  s tee l
and open-top  fermentat ions ,  s ta in less  s tee l  and  oak
maturat ion ,  to  ach ieve  a  f ru i t  fo rward ,  f resh
balanced Sh i raz  typ ica l  o f  the  loca l  te r ro i r .

TASTING NOTE

Spicy notes of black pepper, cinnamon and cloves are layered atop black
cherry and chocolate. The palate shows fresh plum and violets, and finishes
with a well-rounded, velvety tannin.

V I N I F I C A T I O N  D E T A I L S

Grapes were hand-picked and sorted in the early morning at Cavalli  in three
separate
pickings. 58% of the grapes were crushed and fermented in stainless steel
tank with
pumpovers multiple times daily. The remainder was fermented in small
open-top vessels, each with a proportion of whole-cluster (15% of the full
volume of Shiraz) and manual punchdowns 3-5 times daily. After pressing,
the Shiraz completed malolactic fermentation in tank. Maturation took place
initially in stainless steel for 6 months (with a very l ight addition of French
oak staves for 4 months), and subsequently in 2nd, 3rd and 4th-fill  225L
barrels for 5 months.


