
Vintage 1994

General A recreation of the legendary Constantia sweet wine made

in the 18th and 19th centuries.

Description Burnished gold. Complex honeyed nose of marmalade and

spice with fresh lime, apricot and peach aromas usually

found in botrytised wines. Good acid backbone, some

spicy oak and high alcohol to give a fresh, lively palate

feel. Warm and mouthfilling, with caramel and citrus

flavours; lingering fruitiness on the mid-palate.

Concentrated, dense and delicious, yet elegant.

Grape variety Muscat de Frontignan

Wine record The grapes are left on the vine to dry out until they are

almost in a raisin form. It is then matured in used French

oak barrels and not fortified.

Wine analysis: Alc: 14.5%         RS:168g/l           pH: 3.79        TA: 8.8g/l

Maturation Drink now or cellar long-term (15-20 years)

Honours

Vin de Constance

Klein Constantia Estate
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