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DISCUSSION: 
The grapes for this wine were grown in our 
Skinner’s vineyard, planted in 1996. The dark 
loam over limestone soil is deep and allows 
for large berry formation. This is essential 
to make this Nouveau style of wine. The large 
berries have a smaller skin to juice ratio, 
resulting in flavour without harsh tannin. 
The minimal skin contact further prevents the 
build up of tannin and extraction from the 
skin, resulting in a softer wine with complex 
berry fruit flavour.
The chemical compound on the label is Ethyl 
Octanoate (figure 1). This is a fatty acid 
ester that form as a result of the combination 
of fatty acids found in the grape berry with 
the alcohol formed during fermentation.  This 
compound has a distinct fruity aroma that is 
the hallmark of this style.

CONCLUSION:
Drink within the first 18 months, slightly 
chilled in warmer climates or with lunch 
in cooler climates. An approachable take on 
a classic that will make you question the 
variety and challenge your perceptions. 
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Figure 1
Ethyl Octanoate Molucule 

ABSTRACT:
An early release of Cabernet Sauvignon made to 
showcase the diversity of the variety. Minimal 
skin contact ensures softness and balance 
whilst maintaining varietal expression and 
a fresh cherry fruit flavour. A wine made 
to enjoy young; this is a soft, approachable 
twist on a classic variety.

INTRODUCTION:
The 2020 season wasn’t without its challenges 
around the country. Bushfires and drought 
were a concern for other regions, however we 
managed to avoid any issues in Coonawarra. 
A cooler spring saw some low crops and slow 
flavour development. This allowed for complex 
and intense flavours to develop, with a 
classic hint of Coonawarra spice.

METHOD:
Grapes were harvested and crushed into a 
2T open fermenter. The must was left with 
CO2 cover to warm up and allow spontaneous 
fermentation with natural yeast. It was 
plunged twice daily until the desired 
extraction of colour and flavour was 
achieved. At this point, it was pressed and 
transferred directly into 3x 500L puncheons 
to finish fermentation. Post fermentation, the 
wine was kept on yeast lees and allowed to 
complete malolactic fermentation. It was then 
racked several times to ensure clarity and 
had a small sulphur addition before bottling 
in October. 

                                                                                                                                       
PART SCIENCE, PART ART.
GUIDED BY PRINCIPLES, NOT RULES.


