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2007  Reserve  CABERNET  sauvignon 




















The wine has deep red purple hues  with a deep red centre.            


                                                       


A beguiling mix of primary fruit and complex earthy notes complimented by cedary oak nuances. Black cherry, cassis and mulberry aromatics are mixed with earthy, seaweed, cigar-box and cedar aromatics to deliver a classic Bordeaux like aromatic profile. 





Beautiful chocolatey/ripe berry and christmas pudding flavours are evident as well as earthy, dried herb and cedar length. The flavour persistence is excellent, with great fruit length and a soft ripe tannin finish.





Enjoy with Filet Mignon.





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











	


Technical notes





Variety:		100% Cabernet Sauvignon 


Source:		100% Five Ashes Vineyard,


Margaret River


Alcohol:		14.8%


Ph:		3.58


TA:		7.3 g/L


Sweetness:	Dry, 


Oak:	100 barrel matured in new French Oak for 20 months. 


Bottled:	February 2009


Cellaring:	Suggested best 2014
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