
B L A C K  L A B E L  R A N G E  |  C A P E  R U B Y

Alc 18.82%      RS 141.8 g/ℓ      pH 3.30     TA  4.1 g/ℓ 

PaarlOR I G I N : MediterraneanCL I MAT E :

Sun worshiping, open armed lyre trellised vines, ensure maximum 

fruit ripeness.

V I T I C U L TUR E :

Very ripe, dark-skinned Zinfandel and full-bodied Barbera grapes are 

selected to produce this intensely concentrated wine. Fermentation is 

halted mid-way, at the desired sugar level, by fortification with Backsberg’s 

signature Sydney Back potstill brandy. Thereafter, the wine is allowed to age 

for 2 to 3 years in small French oak barriques.

V I N I F I CA T I ON :

Zinfandel and Tinta BaroccaB L END :

10 to 20 yearsAGE I NG  POT ENT I A L :

Fruit cake and wild cherry give way to old spice and leather derived from 

maturation for several years in French oak. 

TAST I NG  NOTE :

A lovely apéritif.

PA I R I N G  SUGGEST I ON :
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Regarded as the jewel of the Cape, Cape Ruby is South Africa’s most popular fortified sweet style 

wine. Often affectionately termed ‘stickies’ or ‘soetes’ in local vernacular, Backsberg’s expression is 

truly a delight to the senses. 

AWARDS : 83 points - John Platter ‘19 & ‘20


