CABERNET SAUVIGNON 2017

REGION
Clare Valley

VINTAGE CONDITIONS
The wine has an enticing, lifted bouquet of blackcurrants, blackberry and a hint of
licorice and spice. The overall aroma is one of understated richness.

COLOUR
A release, the wine is a deep, dark red colour with a subtle purple hue to the edge.

NOSE
The wine has an enticing, lifted bouquet of blackcurrants, blackberry and a hint of
licorice and spice. The overall aroma is one of understated richness.

PALATE

On the palate it is a very well-balanced wine with ripe blackcurrant fruit characters,
with savoury oak flavours mingling harmoniously. There is great flavour but at the
same time, amazing elegance to the wine, finishing with long, fine tannins; the
hallmark of classic Clare Valley Cabernet Sauvignon.

OAK MATURATION
The wine was matured for just over 14 months in new French oak barrels prior to
final blending and then preparation for bottling.

CELLARING NOTES
Crafted for immediate enjoyment but will cellar over a medium term under ideal

conditions.
TECHNICAL DETAILS
Alcohol 14.5% Acid 6.49¢g/litre

Residual Sugar 0.79g/litre
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