» FIAGSTONE

SOUTH AFRICA

Music Room Cabernet Sauvignon 2021

At Flagstone we aim to make wine that respects our 350-year-old winemaking
heritage, while always celebrating the magnificence of nature. We want to make
gorgeous wines that stimulate your brain as much as they please your taste
buds.

We are inspired by our country, our people and our winelands. That's why we
give our wines special names. Our Founder, Bruce Jack’s grandmother, Elsie
Fraser-Munn was a legendary music teacher and performer. In her Music Room,
practice made perfect. Patience, dedication and attention to detail are similarly
required to craft great Cabernet.

The music on the front label is a beautiful choral piece composed for her by the
renowned South African composer, Peter Klatzow.

We use zero animal products in the production of this wine; electing plant-
derived proteins instead. Interestingly, it maintains its status without
compromising character and because of this, it's enhanced by the vegan-friendly
process.

Alcohol Residual Region Fermentation
14.5% Sugar Coastal: 100% Barrel fermented
3.0g/L 87% Wellington in 68% French,
13% Stellenbosch 23% American &
PH UK Alcohol 9% Hungarian oak
3.63 Unit [40% new oak] for
10.9 Grape variety 16-18 months
87% Cabernet
Acidity Sauvignon Cellaring
5.9 g/l 10% Petit Verdot Enjoy now or keep for
3% Merlot up to 10 years
Allergens

Tasting notes

Wine style

Sweet 5 Dry
Light 5 Full bodied
Colour

Deep purple colour.

Bouquet

On the nose blueberry, cassis, and
ripe black plum mix with cool cedar
whiffs and the faintest hint of basil -
all wrapped up in serious, warm,
toasty oak.

Palate

The palate is all about chunky,
chewy, magically integrated tannin.
Luxurious deep-pile velvet fruit with
mint-sprigged red berries and
Christmas fruitcake. A blockbuster
Cabernet.

Food
Rack of Karoo lamb and pan-wilted
garden-fresh spinach.
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