
KAAPZICHT
SKUINSBERG CINSAUT

FOOD PAIRING
Escargot, grilled chicken or veggies, roasted pork, smoked seafood,  

Thai or Indian cuisine

TASTING NOTES
“Lovely dense earthy savory sun dried strawberry and bramble berry  

fruit nose. Full and fleshy, this is showy, bright and mouthwatering,  

displaying a crunchy edge, saline acidity and a fine sweet macerated  

red currant finish. Delicious.”  – Greg Sherwood MW

WINE MAKING NOTES
Skuinsberg Cinsaut was planted in 1991 on the steepest slope on Kaapzicht: 

hence the name Skuinsberg / steephill. (The steep hills have claimed quite a 

few tractors over the past 40 years!)  The soil is low potential, weathered  

granite - resulting in smaller berries and lower yields. 

The grapes were hand-picked, fermented in old 500L French Oak casks,  

nothing added, no fuss, and no frills. Just pure old bush vine Cinsaut,  

with character and made with lots of love.

VINTAGE
2021

VARIETAL
100% Cinsaut

ORIGIN
Bottelary Hills, Stellenbosch

COUNTRY
South Africa

ANALYSIS
Alcohol: 12.71%

TA: 5.1 g/l

RS: 1.8 g/l

pH: 3.53

ABOUT THE WINERY
The name “Kaapzicht” (Cape View) comes from  

the fantastic view this winery has over Cape Town 

and Table Mountain.

Since the first vintage was bottled in 1984, 

Kaapzicht has become highly respected for both 

quality and value, having earned a multitude of 

local and international awards. The Steytler Family 

has been running their 190 hectare large estate 

hands-on for three generations: Brothers Danie 

and George are winemaker and viticulturist,  

respectively, and their wives are in charge of  

marketing and finances, as well hiring out a venue 

and a self-catering cottage. Son, Danie Junior, 

assumed responsibilities as winemaker in 2009  

as the family tradition lives on.

WEBSITE
Kaapzicht.co.za
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