
The Shortlist Cabernet Sauvignon 2007
Region

 

Coonawarra, South Australia

ColourIntense red with purple tints

Aroma

 

Lifted blackberry and cassis, with underlying notes of 
chocolate and mint.

Palate

 

We have developed this wine true to the famous 
Coonawarra style with rich blackcurrant and choc mint 
flavours and a delightful spice influence from the oak. The 
soft tannin structure and balanced acidity will ensure 
graceful ageing.

Food

 

A wonderful food wine that will match many red meat 
based dishes including lamb racks and roast beef.

Notes

 

Sourced from the southern end of the famous Coonawarra 
region, each bottle of this limited release wine is 
individually numbered.

Grapes were picked at optimal ripeness before undergoing 
fermentation in traditional ten tonne open vats for 7-10 
days. The wine was then pressed and sent to new French 
and American oak Hogsheads where it was allowed to go 
through secondary fermentation. The wine was then 
matured for a further 16 months in barrels as well as 
another 6 months in the bottle before release.

Cellar

 

8+ years

Tech

 

Alc

 

14.0%  pH 3.39  RS 2.4g/L

2007 Vintage

 

Gold -

 

Royal Hobart Wine Show 2008
Gold -

 

Rutherglen Wine Show 2008
Highly Commended -

 

Sydney Int

 

Wine Competition 2009
2006 Vintage

 

Blue Gold -

 

Sydney International Wine Show 2009
Gold -

 

International Wine Competition 2009
5 stars and finalist -

 

Winestate

 

Mag

 

Wine of the Yr awards
91 Points -

 

Robert Parker’s The Wine Advocate
4.5 glasses -

 

James Halliday

 

Wine Companion 2009

Selected Awards & Reviews
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