BAROSSA VALLEY
2008

PRIVATE SELECTION  viiculture and Production
CABERNET Appellation: B Vall
SAUVIGNON -%pgrape: 160% Cabernet S};uvignon

-Wood: American and French Oak

-Barrel Maturation: 12 months

-Viticultural Notes: Fruit was picked on aver-
age around the 13.5 Be. Mainly different vine-
yard management practices were undertaken in
producing this wine.

Chemical Analvsis

At Picking
-Baume: 13.5

-PH: 3.72

-Total Acid: 5.76 g/l

®RD

In Bottle

-Alcohol: 14.5%v/v
-PH: 3.44
-Total Acid: 7.1 g/l

CRAN:F

Winemakers Notes

-Colour: Bright deep magenta red with
purple hue.

CRANEF®RD -Nose: Blackcurrant , mint and cinnamon.

-Palate: Smooth soft tannins and wild berry

CABERNET

SAP,VIGNON Tasting Notes

An elegant Cabernet Sauvignon with a deep magenta
red colour with a purple hue. The nose displays aro-
BAROSSA mas of blackcurrant, mint and sweet cinnamon. The

e L LE Y palate is well balanced with roundness and structure,
dominated by wild berry characters with smooth soft
tannins. This Cabernet Sauvignon is luscious and
fleshy and is balanced through out with both fruit
flavours and the soft integration of oak.
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