
2021 COONAWARRA CABERNET SAUVIGNON

Aroma
Intense blackberry, cassis notes
balanced with dried garden herbs,   
freshly roasted coffee beans and 
toasty french oak.

Palate
Deep, driving black forest fruits and
brooding spice. Cased in beautiful oak
notes of baking spices, fresh roast coffee
and dark chocolate. 

Concentrated fruit balanced against
bold oak to provide a presence, length,
and intensity. An excellent depth of
complexity that will reward patient
cellaring, this is a prime example of our
flagship Coonawarra Cabernet
Sauvignon

Food matching
Perfect with a slow grilled rack of wild 
venison, with cranberry and herb sauce.

Cellaring
Careful cellaring for up to twenty years 
will reward those with patience.

Wine Summary

small parcels of our most promising 
During our most outstanding vintages,

fruit are set aside for special attention.
Harvested at optimum ripeness, crushed,

the following 18-20 months maturation
  the most powerful barrels of these 
  

combined to form the Surveyor blend.
select parcels are pulled aside and

pressed and racked to oak.  During  
hand plunged in open fermenters then 

Winemaker
Lewis White
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The Surveyor pays homage to John Riddoch Rymill, who led the British
Graham Land Expedition to Antarctica in 1934-37, where he surveyed the
Antarctic Peninsula.


