
F A M I LY  R E S E R V E  |  R E D

c a b e r n e t  s a u v i g n o n ,  m e r l o t  &  m a l b e c  b l e n d

Alc 14.3%      RS 3.3 g/ℓ      pH 3.5      TA 5.4g/ℓ 

PaarlOR I G I N : MediterraneanCL IMATE :

Highly concentrated grapes with intense flavour of each cultivar are hand 

selected to produce this expressive and full-bodied wine. The three cultivars 

are blended after 6 months and allowed to age for a further 12 months in 

new French oak. This wine is produced only in exceptional years and rarely

exceeds 20 barrels.

V I N I F I CA T I ON :

50 % Cabernet Sauvignon, 33% Merlot, 17%MalbecB L END :

Best enjoyed within 15 to 20 yearsAGE I NG  POT ENT I A L :

Concentrated flavours of black forest berries infused with spice, cedar and 

vanilla. Extended skin contact and aging in small French barriques contribute 

to its complexity. 

TAST I NG  NOTE :

This wine is the perfect accompaniment to classic hearty fare such as roast 

beef or lamb. The connoisseur’s preferred red blend.

PA I R I N G  SUGGEST I ON :
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O n l y  p r o d u c e d  i n  e x c e p t i o n a l  v i n t a g e s  B a c k s b e r g ’ s  f l a g s h i p  s e l e c t i o n  i s  c r a f t e d 
f r o m  t h e  v e r y  b e s t  v i n e y a r d  b l o c k s .  N o  e f f o r t  i s  s p a r e d  t o  c r e a t e  t h e s e  f i n e  w i n e s 
o f  t r u e  p e r s o n a l i t y  a n d  d i s t i n c t i o n .

AWARDS : TM Mercurey Trophy for the Best French Style Red Blend - 

Michelangelo ‘18  |  93 points - John Platter ‘19 & ‘20 |  90 

points - Tim Atkin ‘20 | Silver - Veritas 

Sun worshiping, open armed lyre trellised vines as well as older VSP hedged 

vines - situated on the slopes of the Simonsberg Mountain in soils of 

weathered granite and Oak leaf - ensure optimal grape ripeness. 

V I T I C U L TUR E :


