
Analytical data:

Alcohol: 13,5%
Residual sugars: 2 gr/L
Total acidity: 5,1 gr/L
Volatile acidity: 0,36 gr/L
pH: 3,6
Total SO2: 55 mg/L

Tasting notes

The nose shows a rich collection of violet, 
blackcurrant, raspberry and dark plum, 
overlaying a chocolaty mocha nuance. The 
palate is soft and inviting, with flavors of 
cherry, mulberry, anise and dark berry 
fruits with a hint of nutmeg spice. It has a 
lingering finish with a savory complexity 
and robust tannins. 

Winemaking notes:

Camelopard Cabernet Sauvignon is the 
pinnacle of our blending efforts.
Hand-picked, fermented in small tanks 
which we pumped over several times a 
day.

CAMELOPARD

Food Pairings:


