KADETTE RANGE

KADETTE
PINOTAGE ROSÉ

KADETTE
CAPE BLEND

KADETTE
PINOTAGE

KADETTE
CABERNET
SAUVIGNON

VARIETY:
100% Pinotage

VARIETY:
Pinotage, Cabernet
Sauvignon, Merlot &
Cabernet Franc

VARIETY:
100% Pinotage

VARIETY:
100% Cabernet Sauvignon

DESCRIPTION:
A medium-bodied Pinotage
with a deep purple hue.
Packed with ﬂavours of
juicy plums and mulberries,
and subtle hints of oak
spice. Soft, rounded tannin
structure with a fresh
acidity. Matured for 12
nd
rd
months in 2 and 3 ﬁll
French oak barrels.

DESCRIPTION:
A well rounded wine
showing great accessibility
with a juicy fruit core and
fresh acidity. The tannins
add a grainy texture, and the
wine lingers on the finish
with beautiful flavours of
blue berries and subtle oak
spice.

DESCRIPTION:
A full-bodied, dry style of
rosé with a delicate salmon
pink colour. Aromas of
strawberries, raspberries,
cherries and sweet spice,
balanced by a fresh acidity.
FOOD PAIRING:
Grilled salmon, tuna,
sushi, peri-peri prawns
and light, aromatic curries.

DESCRIPTION:
A medium-bodied wine with
a deep ruby red colour.
Notes of red and black
fruits on the nose, a wellbalanced structure and
ﬂavours of dark chocolate
and blackberries. Matured
for 12 months in 2nd and 3rd
ﬁll French oak barrels.
FOOD PAIRING:
A versatile food wine,
delicious when paired with
pizza, pasta, stews, roast
chicken and barbequed
meat.

FOOD PAIRING:
Perfect with burgers,
barbequed meat, venison
stew, Thai and Chinese
cuisine.

FOOD PAIRING:
Perfect with barbeque lamb
chops, beef steak and slow
roasted red meats.

ESTATE RANGE

KANONKOP
PINOTAGE

KANONKOP
CABERNET SAUVIGNON

KANONKOP
PAUL SAUER

VARIETY:
100% Pinotage

VARIETY:
100% Cabernet Sauvignon

VARIETY:
Cabernet Sauvignon,
Cabernet Franc, Merlot

DESCRIPTION:
A full-bodied, rounded wine
with an intense purple colour.
Uplifting aromas of plums,
prunes, black cherries and
sweet oak spice, with
integrated tannins and a pure,
lingering ﬁnish. With bottle
age this wine will develop
savoury and forest ﬂoor
characteristics. Matured for
18 months in 75% new
French oak barrels. Will
beneﬁt from further bottle
maturation for up to 15 years
from vintage.

DESCRIPTION:
A full-bodied, complex wine
showing layers of cassis,
cedarwood, cranberry, tea
leaf and pencil shaving
aromas. Firm tannins and a
lingering savoury, dry ﬁnish.
Matured for 24 months in
50% new and 50% second
ﬁll French oak barriques. A
classic example of Cabernet
Sauvignon that will mature
well for up to 20 years from
vintage.

FOOD PAIRING:
A fantastic food wine - serve
with duck, game, lamb,
smoked pork and Asian-style
dishes.

FOOD PAIRING:
The perfect partner to steak,
classic beef dishes and
casseroles.

DESCRIPTION:
An elegant, yet complex and
serious wine. Perfumed aromas
of blackcurrants, cherries,
cedarwood and vanilla spice
which follow through to the
palate. Complex ﬂavours of
cassis, cured meat and spice.
Matured for 24 months in
100% new French oak
barriques. The depth and
complexity of this wine will
allow it to develop gracefully
for up to 25 years from
vintage.
FOOD PAIRING:
A great accompaniment to
meat casseroles, steak, roasts
and a selection of wellmatured cheeses.

KANONKOP
BLACK LABEL
PINOTAGE
VARIETY:
100% Pinotage
DESCRIPTION:
A single vineyard wine, made
from one of the oldest blocks
of bush vine Pinotage in South
Africa, planted in 1953. This low
yielding vineyard produces
delicate fruit of exceptional
quality. An intensely deep plum
colour, with a complex nose of
black cherries, plums and dark
chocolate. The palate is rich and
plush, with a velvety tannin
structure and an intense fruit
core of ripe black and red fruits,
and a long, lingering ﬁnish. Oak
matured in 100% new French
Burgundian oak barrels.
FOOD PAIRING:
Best served with roast game,
duck or Asian-styled cuisine.

