
Close monitoring of ripeness leveles promote a wine that ages well, continuing to be bright, expressive 
& structured for many years. This wine spends approximately 20 months in new & old French oak 
barriques.

The herbaceous notes inherent in Cabernet Sauvignon work wonderfully well with the charred edges of 
grilled meats and bitter-tinged vegetables like witlof & radicchio.

Balanced & rich, this wine shows that the Barossa can do Cabernet - and do it very well! We pride 
ourselves on crafting Cabernet Sauvignon that has the grace & elegance to sit comfortably in the cellar for 
many years & come out with style & finesse.
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The 2011 growing season was atypical for the ordinarily sun-drenched Barossa Valley. The cool ripening 
conditions enhanced the aromatics of the often heat-shy Cabernet. 
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This wine displays all the classic qualities of Cabernet Sauvignon with a balance rarely seen in the 
Barossa Valley. Blueberries, cedar and tomato leaf on the nose with a bright, balanced and structured, 
palate showing elements of red fruits and cassis which lead to persistent tannins.

TA
ST

IN
G

N
O

TE
S

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

TE
C

H
N

IC
A

L
SP

EC
IF

IC
AT

IO
N

S

Harvested:. . . . . . . . . .  March 2011

Maturity at Harvest:. . . . .  12.5° - 13° Baumé

Oak Treatment:. . . . . . . .  20 months in new & old French barriques

Bottled:. . . . . . . . . . . .  December 2012

Cellar:. . . . . . . . . . . . .  Up to 15 years

MLF:. . . . . . . .  Spontaneous in barrels

Alcohol:. . . . . . . . . . . .  13.0%

https://www.flickr.com/photos/100900798@N07/14769233168/in/set-72157646529700996/
https://www.flickr.com/photos/100900798@N07/9609814585/in/set-72157635261141519

