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WINE & SPIRITS
FACT SHEET

CAPE RUBY

TECHNICAL ANALYSIS
Alcohol 17 %

pH 3.41
Rs 98 g/l
TA 4.8 g/l
VA 0.37 g/|
TS02 122 mg/I
FSO2 36 mg/I

Tasting notes

A fortified young red wine produced
according to the traditional Cape
Ruby method.

Blend Information
100% Ruby Cabernet

Food Suggestions

Served at the end of the meal
with a selection of fine cheeses,
dried fruits and walnuts. It can,
however, be served chilled as a
delicious aperitif



