THE
CHOCOLATE
BLOCK

2016 VINTAGE 1979 BARRELS
1401, MATURED AND BOTTLED
T BORERNHOUTSELOOF

Boukenhoutskloof The
Chocolate Block 2024

e Ilconic South African red wine & international bestseller 00
o Expressive blend with depth, spice and elegance O

e Consistently outstanding quality vintage after vintagel

WINE IN DETAIL
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Article-No. BOU-052024
Vintage 2024
Winery
Grape Variety Syrah Cinsault Grenache Noir Viognier Cabernet Sauvignon
Bottle Top Cork
Appellation
Filling quantity 0,75 |
% Vol.
Acidity 5,0 g/l
Residual Sugar 2,63 g/l

In the Cellar

Was matured for 12—14 months in seasoned French oak barriques

Serve at 16-18 °C

Best Before 2035

Allergen "Contains Sulphite"

Producer Boekenhoutskloof, Excelsior Rd, Franschhoek, 7690, South Africa
Importer Grand Cru Select Distributionsgesellschaft mbH, Kénigswinterer Stral3e

Food Business Operator

552, 53227 Bonn, Germany
CAPREO GmbH, Gildeweg 10, 46562 Voerde, Germany

HANICHHOBE SOUTH AFRICA AWARDS
Jg. 2024 Tim Atkin 93 Points
Jg. 2023 4.5 John Platter Stars, Tim Atkin 93 Points
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