CARPE DIEM MALBEC
2020

Harvested early in the morning. The berries were crushed and
inoculated with yeast. Fermentation temperature at 24 - 26°C.
Combined pumping over and aerated racking ensured good
extraction and colour stabilisation. Fermented till dry on the
skins, the wine was racked to French barrels to complete
malolactic fermentation. Malolactic fermentation lasted
approximately 6 weeks after which the wine was racked and

barrelled. Maturation period of 14 months.
) E A decadent blend of berries and plums, yielding to subtle
liquorice and cherry tobacco aromas followed by lively
DIEMERSFONTEIN and finely structured tannin.

Although this wine is a great partner to rich lamb
MALBEC casseroles and gentle Malay curries, the best companion
RESERVE for this wine is a rich, decadent chocolate dessert like
Molten chocolate lava cake or Chocolate Pecan brownie,
absolute heaven!

Vintage: 2020
Cultivar:  100% Malbec
Harvest Date:  February 2020
Wine of Origin:  Western Cape
Yield: . 8ton/hectare
ALC: = 14%VOL

TA: 5.6 g/l
PH: 347
Res: 3.5g/

WHEN OWNERS, DAVID & SUE SONNENBERG, DECIDED TO START A WINE BUSINESS ON
THEIR FAMILY FARM, AFTER THE AGE OF 50, THEY WERE TRULY ‘SEIZING THE DAY’.

OUR CARPE DIEM RANGE IS THIS DREAM OF MAKING WORLD CLASS, INNOVATIVE
WINES FROM WELLINGTON, REFLECTED.

www.diemersfontein.co.za



