
 

 

“ A very classic Cabernet Sauvignon profile.  Dark ripe fruits, mouth-filling texture and 

subtle savoury notes.  Only 9 rows produce this small batch Cabernet.”   

D Stasiuk-  Winemaker 

A very mild spring brought bud burst 2 weeks earlier than normal.  One late spring 

frost threatened early budding varieties, but overall, very little damage occurred.  

Summer heat waves brought drought-like conditions, which made for a stressful 

growing season, producing smaller berries and in turn, lower yields.  With a history of 

surviving in dessert-like conditions and a stroke of good luck, the vines persevered and 

achieved optimal fruit ripeness.  Although yields were down, this meant highly 

concentrated flavours in both reds and whites.  Our whites are crisp with fresh mineral 

character.  Our reds have proven to be big and rich in colour and flavour.  It was more 

of a ‘warm-climate’ vintage that produced blockbuster wines.     

Black cherry to ruby in colour.  Aromas of cassis, candied fruit and mint chocolate with 

undertones of almond, vanilla and baking spice.  On the palate, the wine is full-bodied 

with medium acidity and a savoury fruit core.  Firm polished tannins add longevity to 
the wine.  Medium+ finish with flavours of dried fruit, stone and subtle barrel notes. 

The fruit was hand harvested and de-stemmed into small batch vessels.  The grapes 
soaked on skins for 5 days before being inoculated with selected yeasts.  The musts 

were punched down twice daily for the duration of fermentation.  Once the caps began 
to fall, the ferment was drained and pressed of in our bladder press.  The wine was 

then settled and rack off sediment to barrel to undergo malo-lactic fermentation and 

18 months of barrel ageing. 

Try with rack of lamb, brazed beef or Spaghetti Bolognese. 

Brix at harvest:  22.9 

pH:  3.39 

Total Acidity:  6.7g/L 

Sugar rating:  Dry 

Cellaring:  5-10 years 
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