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Colour: Medium ruby tones edged with

touches of purple.

Aroma: Juicy dark berries layered with hints
of toasted oak. I

Palate: Dark berries and currant,

touched with spice and oak.

Winemaking:

Carefully selected fruit parcels were fermented in rotary and
static fermenters. After seven to ten days on skins, the wine
was gently pressed and matured on French oak for 3-6
months, developing rich colour and layered complexity.

Vintage: N
Vintage 2025 began earlier than usual, with varieties ripening )
at the same time to create one of the most compact harvests ZILZ1E WEE \
in our history. Warm seasonal conditions helped the fruit

reach excellent ripeness and strong varietal flavour. The wines LL

show bright fruit character, with bold, spicy reds and crisp,
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aromatic whites. ABERNET SAUVIGNO

Food Match:

Slow-braised beef brisket with roasted root vegetables,
or a mushroom and thyme risotto with shaved
parmesan.

‘ Vintage: 2025
Varietals: Cabernet Sauvignon

' Region: South Eastern Australia
‘ Cellaring: Perfect for early enjoyment

‘ Alc/Vol: 14.0%
' pH: 346
Acidity: 6.609/L
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WINES - FAMILY OWNED used in the making of this wine



