Cabernet Sauvignon 2007

	Grape Variety: 
	Cabernet Sauvignon 100% Estate Grown 

	Region: 
	McLaren Vale  South Australia 

	Colour:    
	Deep ruby tones with glimpses of bright amethyst. 

	Bouquet: 
	Up front fruit, raspberry, pomegranate, berries and inferences of tomato bush and perfumy spice on the nose. 

	Palate:  
	Elegant lifted flavours of blackberries, blueberries and herbs, are balanced by guarded acid and an element of perfumy spice. Excellent varietal herbaceous elements add to the already harmonized characters of this well structured wine. Careful use of new and used predominantly French oak has emphasised the depth and complexity of this wine.  Will continue to develop and round out for a minimum of 5 – 7 years with suitable cellaring. Expresses all the grace and style you would expect from this variety in McLaren Vale. 

	Serve with: 
	Whole-wheat pasta with almonds, parsley and ricotta, Cracked wheat and walnut pilaf with duck and pomegranates or Argentinean meatballs with spicy tomato sauce. 

	Awards:  
	2007 Melbourne Wine Show – Bronze Award, Class 21, Vintage Section, Dry Red, Cabernet Sauvignon 

2008 Adelaide Wine Show – Bronze Award, Class 16, Cabernet Sauvignon any vintage 

2008/09 Winestate Annual Issue – 4 Stars, Best of New Release 



