
PRODUCTION
Alc.
T.A.
pH

Fruit was harvested early in
March in excellent condition.
Fermented on skins for six
days, each variety was
matured in French and
American oak barriques for
twelve months prior to
blending and bottling. 

CABERNETS
2016

TASTING NOTES
Dense, but brick red appropriate to
age. 

Rich ripe blackberries integrated with
rhubarb, toasty oak and cinnamon
spice.

Medium to full bodied, a juicy berry
compote of blackberry and bramble,
the integrated mid palate of
blackcurrant, dark chocolate and fine
tannins complete the Cabernets
experience. 

Enjoy with braised beef cheek or slow
cooked lamb shoulder.

Approachable in its youth, this wine
has now integrated seamlessly and  is
at its peak development.
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14.5%
6.2g/l
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Our unique blend, with Cabernet
Sauvignon providing the backbone of
dark fruits, Ruby Cabernet the
bright and lifted aromas, and a
touch of Petit Verdot for added

length and fine tannins.
- Julie Campbell

THE GRAPES
62% Cabernet Sauvignon, 23% Ruby
Cabernet and 15% Petit Verdot. 

LIMITED RELEASE


