
Regional Selections
Coonawarra

Cabernet Sauvignon

VINTAGE
2019

GRAPE VARIETIES
100% Cabernet Sauvignon

ORIGIN
Coonawarra, Australia.

Australia’s first delineated wine 
region, Coonawarra is a cool-
to-medium climate region 
famed for its ‘terra rossa’ of red 
earth laid over limestone, a soil 
profile confined to a cigar-
shaped strip of land just 21km 
long and 2km wide. 

The limestone gives access
to an aquifer of pure water. 
The typically long seasons 
culminate in the reliable warm,
dry days and cool nights of 
autumn. All this combines to 
promote health vines that
produce naturally low yields of 
perfectly ripe fruit with 
beautifully-balanced natural 
acidity. 

We are a family-owned Australian winery passionate about
crafting top-quality wines that offer a true sense of place, but
we are inherently not based in a single place! The Mornington
Peninsula is home to our winery and flagship vineyard
Capella, but our winemaking spreads to our vineyards across
the country - from Barossa Valley to Tasmania – and beyond.

CRAFTING & AGEING
The vines are a selection of 
locally developed 
Coonawarra clones and are 
aged between 20 and 50 
years. The wine was aged 
for 15 months in a mix of 
old and new oak, mostly 
French. 

AROMA & PALATE
With trademark aromas of 
dark fruit and choc-mint 
and a concentrated palate 
of dark fruits balanced by 
leafy freshness and firm 
tannins, this is classic 
Coonawarra. 

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

Serving temperature: 
13ºC - 18ºC

Cellar potential: 2028

ANALYSIS
Alcohol: 14.3% v/v
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