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The grapes were fermented on
skins for ten days with
pumping over twice a day.
The wine completed
fermentation in French oak
puncheons and received a
further 12 months maturation
prior to bottling.

CABERNET SAUVIGNON 2015

TASTING NOTES
Deep red, with a brick red rim.

Dense primary fruits of blackberry and
plum are supported by notes of spice
and cedar like characters.

A medium to full bodied wine, with
intense mulberry and cassis across the
mid palate leading to an elegant finish
with integrated fine oak, crisp acidity
and velvety fruit coated tannins.

A well structured and balanced wine,
carefully aged in our cellars and now
available at its peak of development.
Serve with BBQ lamb and an eggplant
ragout, or simply sit back in your
favourite armchair and savour.

Enjoy now.

June 2023

14.5 %
6.2 g/l
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Our Cabernet Sauvignon displays all 
the hallmarks of our Rutherglen 

reds, pure rich fruit, true varietal 
character and the tannin structure 

for longevity. 
- Julie Campbell

THE GRAPES
Cabernet Sauvignon from our
Rutherglen vineyard. 


