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2003 Serengeti Cabernet Sauvignon/Merlot
(Swartland, South Africa)

summary: This wine offered beny flavers with sorme chocolate
mint and ock with hints of lecther ond black olives. Aromas
were of berry, vanilla, oak, and earthiness. Tasters found flavors
of dried beries, jamminess, a sweel-spicy earthiness with nice
bedy, and some prune and oak tones in balance. The finish
was complex, "imbalanced but not a problem for this wine.”
Food Friendliness: A nice complement to red meats, including
beef and rack of lamb. This wine could stand up to some
sauces aswell.

POINTS

$14

GOOD VALUE

2001 Hercules Paragon Cabernet Sauvignon
(Western Cape, South Africa)

Summary: Tasters saw deep, dark colors that were appropriately
red in hue. Aromas were of green pepper, clove, black cherry,
and cedar. Well balanced with raspberies, prunes, and sweet
red fruits, this wine had a somewhat light body with a medium
finish and atouch of sweet tart.

Food Friendliness: It would pair very well with rare red meats,
possibly those including a reduction sauce. One of the “best
of panel” when tasted with food.

POINTS

$28
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