
 

 

 
Christine 2017 

 

Grape variety: 41% Cabernet Sauvignon, 34% 
Cabernet Franc, 10% Merlot,  
9% Petit Verdot, 6% Malbec 

Location: Constantia 

Climate: 2017 was a moderate with 
some heat spikes in between, 
with temperatures at around 
22 - 30 degrees C. 

Harvest date: Late Feb -Mid March 2017 

Yield: 6,7 mt / ha 

Vinification: 28 days skin contact, with 3 
Punch-Downs/day 
28 Months 100% New French 
Oak Barrels.  

Bottling date: 11 November 2019 

Alcohol: 14,3 % 

Res. Sugar: 1,9 g/l 

Total acidity: 6,5 g/l 

Total SO2: 30 ppm 

Comments: This Bordeaux blend with all 
its varietals, offers a complex 
wine with loads of depth and 
elegance. It offers rich red fruit 
characters reminiscent of ripe 
cherry and black currant with 
dark chocolate and tobacco 
undertones. 

  


