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BLEND 
Merlot & Cabernet Franc, Cabernet Sauvignon 

COLOUR 
Mid but not deep ruby red.  

AROMATICS 
This is a wine that does not put all of its cards on the table 
straight away releasing its many charms over an hour or 
two. It starts with pure red and dark berry fruits before 
crushed violets and cedar complexity slowly energy with a 
veneer of French oak, all with a youthful freshness 
 
PALATE 
The palate then shows delightful elegance and softness of 
texture making it very approachable although there is also a 
firm seam of tannin providing structure which supports a 
long and fleshy finish. 

AGEING POTENTIAL 
30 plus years. 

WINEMAKING 
Bunches were handpicked and destemmed before being 
placed in open fermenters with all varietals being fermented 
separately. It spent 4 weeks on skins and then pressed to 
barrel with 20% new French oak for 19 months.  
 
VINEYARD NOTES 
We were kept on our toes in the vineyard with a wet winter 
and a cool, wet spring featuring late bud burst. This was then 
followed by a hot, dry summer and warm autumn, where 
ripening was even but rapid. Close attention to maturity was 
required to ensure we captured the bright fruit flavours and 
wonderful natural acidity on offer. 

WINEMAKING DATA 
Geographical Indication / Coldstream, Yarra Valley 
Harvest Date / 3rd April 2019 
Oak / 19 months  
pH / 3.43 
Titratable Acidity /6.5 g/L 
Alcohol / 14 % 
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