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C A B E R N E T  S AU V I G N O N  2 0 1 7

R E G I O N
Clare Valley.

C O L O U R
At release, the wine’s colour is evolving nicely and is a deep garnet with a 
terracotta hue to the edge.

N O S E
The wine displays classic varietal notes of green capsicum and tomato leaf. 
With age, layers of complexity have developed, revealing nuances of dried 
tobacco and a subtle leathery aroma.

PA L AT E
This is a medium to full-bodied wine with softened tannins and an elegant oak 
influence. The palate displays primary fruit characters of cassis, supported by 
well-integrated French oak that imparts subtle savoury nuances. A fresh acid 
line drives through the palate, lifting the wine and bringing balance to the oak 
expression on the finish. Overall, a refined wine with poise and graceful 
structure.

O A K  M AT U R AT I O N
The wine was matured in high quality French oak - some new barrels and 
some second use - for 24 months prior to being bottled.

V I N TA G E  C O N D I T I O N S
A cooler season with above average rainfall.

C E L L A R I N G  N O T E S
Crafted for immediate enjoyment but will cellar over a long term under ideal 
conditions.

T E C H N I C A L  D E TA I L S

TWP STANDS FOR TAYLORS WINEMAKER PROJECT. OUR WINEMAKING TEAM EXPERIMENT AND INNOVATE WITH NEW AND INTERESTING STYLES AND 
VARIETIES WHERE THE ULTIMATE AIM IS TO MAKE EACH AND EVERY WINE WE CRAFT BETTER THAN THE ONES BEFORE.  IT’S OUR ‘PATH TO PERFECTION’.

Alcohol 14.5% Acid 6.50 g/litre 

PH 3.40 Residual Sugar 0.80 g/litre

T WP RESERVE




