
 
 
 

Bundalong Cabernet Sauvignon 2014 
 
 
WINEMAKER’ S COMMENTS:  
 
♦ Alcohol: 14.0% v/v  
♦ Acidity: 6.5 g/L  
♦ PH: 3.53  
♦ Residual Sugar: 0.5 g/L  
♦ Sulphur Dioxide: 39/120 mg/L  
♦ Wine Maker: Peter Bissell 
♦ Sugar at Picking: 13.2 Be  
♦ Picking Dates: 30th April 2014  
♦ Bottling Date: December 2015  
♦ Variety: Cabernet Sauvignon  
♦ Blend Proportions: 100% Cabernet Sauvignon  
♦ Cellaring Potential: 6-12 years  
♦ Oak [origin barrel size]: Domaine Fouquet Centre of France 

HHs and Seguin Moreau HHs 
♦ Age, toasting degree: Medium Toast, 26 % new   
♦ Cases [12X750ml] Produced: 600 dozen 
♦ Acres under Vine: 65 Hectares 
♦ Overall Winery Production: 900 cases 
♦ Owner: James Porter  
 
Selected from Quarry block Cabernet planted in 1990. This vineyard 
produces small crops of very small berries. The fruit was harvested, 
crushed and fermented in a vinomatic fermenter for 7 days followed by 18 
months maturation in new and second fill French oak. The wine has 
dense red colour with fragrant aromas of cassis, mulberry and mint. The 
palate is fine and fine- grained with cassis fruit, leather and complex 
touch of earth, harmoniously balanced in a medium body. Drinking well 
now but will improve with further careful cellaring. 
 
James Halliday Wine Companion 2017 - 94 points. 


