
Wine Story 

After enduring a 3 year long drought 
(and counting!) in the Western Cape, it 
seems fitting that the name given to our 
Stellenbosch-based vineyard upon which 
these grapes are grown is called 'Hou 
Moed', meaning 'keep the faith' in 
Afrikaans. Yet, despite the trying 
conditions, the vines yielded grapes of 
exceptional quality - a true testament 
to the value of keeping hou moed.

Tasting Note

Staying true to its single variety 
of Tempranillo with a scarlet-
coloured hue, the nose strikes 
with vanilla, wild raspberries and 
charcuterie. The palate carries all 
of its weight with grace, handling 
the new oak with precision and 
refined opulence. The austere 
tannins signal that the wine will 
benefit from a few years further 
in the bottle to express its 
great potential.

Winemaking info

The Stellenbosch grapes were 
handpicked and transported to the 
cellar early in the morning. The 
wine was destemmed and lightly 
crushed before fermentation in 
open top wooden vats. After 
fermentation the wine aged in 
100% new French Oak barrels for 
12months and then it was racked 
and aged a further 12 months in 
another new French oak barrel 
(200% new oak). Only 3 barrels 
were selected for their exceptional 
quality and expressive classic 
Stellenbosch Cabernet character.  
Racked and lightly filtered on the 
way to bottling and allowed to age 
for 2 years in bottle before release. 

HO U  M O E D

Cultivar

Cabernet Sauvignon

VINTAGE

2014
Wine of Origin

Stellenbosch

Amount bottled

797
Bottling date

22/09/2016
ANALYSIS

ALC 15
rs 2,9
ph 3,56
ta 6,1
va 0,75


