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Cederberg Shiraz 2019

“Rich, perfumed, dense and built
to last, this is a full-bodied yet
well-structured style from David

Nieuwoudt, showing plenty of toasty, CEDERBERG
dark chocolate oak, blackberry,

damson and liquorice fruit, serious
tannins and the supporting acidity

of its high-altitude site.”

@cederberg_wines

www.regalwine.com
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