
VINTAGE:

All fruit was destemmed Not crushed into open-top fermenters. The
fruit was then held at 10-15 degrees for 3 days before allowing to
warm and start fermentation. After 10 days on skins and pumped
over twice daily the wines were pressed to 20% new, 80% seasoned
French oak Hogsheads where they matured for 15 months. 

Deep purple in color, displaying complex aromas of wild herbs,
mulberries and red currant. The palate is driven by the purity of
fruit, delivering fresh mulberries and blueberries, finishing with
fine velvety tannins.

WINEMAKING:

WINE DESCRIPTION:

2021
ESTATE 
CABERNET SAUVIGNON

VARIETY:

REGION:

ALCOHOL:

CELLARING:

VEGAN FRIENDLY

100% Cabernet Sauvignon

2021

Barossa, Eden Valley

14%

This wine can be enjoyed now or until 2031


