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JOURNEY’S END

V4 Cabernet Sauvignon 2020

Background: The V (Varietal) Series is a selection of exceptional single varietal
wines that deliver the expression of our vineyard and what we do at Journey’s End,
while exploring how different grape varieties thrive in our unique coastal terroir.

Blend Composition: 100% Cabernet Sauvignon

Origin: W.O. Stellenbosch

In the Vineyard: The Cabernet Sauvignon grapes were hand picked from Block 5,
which has soils with excellent structure and water retaining ability. Vigorous hardy
vines deal well with the strong South Easternly winds and produce beautiful quality
grapes with compact bunches and small berries with thick skins.

The vineyard block rests 280m above sea level, 7 km from the ocean. The soil type is
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predominantly Tukulu.
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In the Cellar: The grapes were stored overnight in the cold room, then hand sorted
and destemmed. The whole berries were cold soaked for 5 days before fermentation o
began, lasting for 15 days between 18 — 25°C in stainless steel tanks. Carefully
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planned pump over and rack-and-return approaches ensured good aromatic, flavour, sl AREAE
colour and tannin extraction. Malolactic fermentation then took place during a two-
week post-fermentation skin maceration.

After being pressed off the skins, the wine was left to mature in a combination of
2251, and 300L French oak bartrels for 17 months. 30% new French oak was used
along with 70% second and third fill French oak barrels.

Analysis: Alc: 14% | pH: 4.6 | TA: 5.9 g/1 | RS: 3.3 ¢/1

Tasting Notes: A core of rich blackcurrants, black plum, with a savoury overlay and mixed spice. The velvety
character is a result of generous oak maturation resulting in finely textured tannins and a long-lasting finish.
Complex and layered, you will find the palate of the wine evolves as it breathes in your glass.

Maturation: Best enjoyed now. Will gracefully age and reward cellaring for up to 6 years.

Awards:
2023 — Platter Guide, 4.5 stars
2024 — Michelangelo Awards, Gold Medal

Planting Date: 2001 | Irrigation: Drip Irrigation | Aspect: South facing | Trellis System: Extended Perold
Rootstock: Richter 110 | HA Planted: 2.43 | Harvest Date: March 2018
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