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2007  CABERNET  sauvignon 























Medium to dark red cherry in colour.





Tempting aromas of red brambles, chocolate and orange rind.





The palate is rich and restrained with a sweet full mid palate and lingering flavours finishing with fine velvety tannins.





Enjoy with Slow Roasted Lamb .





This wine has been bottled with Stelvin screw caps to ensure years of fault free enjoyment.











	


Technical notes





Variety:		100%  Cabernet Sauvignon 


Source:		Margaret River


Alcohol:		15%


Ph:		3.57


TA:		6.1 g/L


Sweetness:	Dry, 0.7 g/L


Oak:	40% barrel matured in new French Oak, 60% 


	one year old for 18 months


Bottled:	January  2009


Cellaring:	Suggested best 2014 to 2016
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