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VINTAGE
2019

GRAPE VARIETIES
Cabernet Sauvignon

ORIGIN
Coonawarra, 
South Australia

CRAFTING & AGEING
The locally developed 
Coonawarra clones are 
aged between 20 and 50 
years. The wine was 
aged for 15 months in a 
mix of old and new oak, 
mostly French. 
2019 was a warm season 
with a cool, dry April 
perfect for ripening, 
allowing full flavour 
development, and a 
good ‘hang time’ on the 
vine developing full 
ripeness and flavour 
complexity. 

AROMA & PALATE
This delicious wine has 
trademark aromas of 
blackberry, cassis and choc-
mint with a lovely palate of 
concentrated dark fruits all 
balanced by leafy freshness 
and firm but long tannins. 
This is classic Coonawarra 
Cabernet.

SERVING & FOOD PAIRING
Roasted leg of lamb, osso 
buco with gremolata, spicy 
meatballs

Serving temperature:
13 - 18ºC / 55 – 64F
Cellar potential: 2026

ANALYSIS
Alcohol: 14.3% v/v
Acidity: 6.6 g/l
pH: 3.53

AWARDS

EMAIL PHONE WEBSITE INSTAGRAM
info@handpickedwines.com.au +61 9475 7888 handpickedwines.com.au @handpickedwines

URBAN CELLAR DOORS WINERY (by appointment only)
50 Kensington St, 80 Collins St, CAPELLA VINEYARD | Mornington Peninsula 
Chippendale NSW 2008 Melbourne VIC 3000 2632 Frankston-Flinders Rd Bittern VIC 3918

Scale bottle 
shot to the 
height of this 
blue rectangle.

Align to the 
left edge of 
the rectangle.
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