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Cabernet Sauvignon

Vineyard

A wine that has taken ten years of thought and a tireless search for the right vineyard. A wine
that expresses the essence and beauty of Margaret River while providing something new to the
landscape. We wanted to create a truly unique Cabernet or nothing at all. Working with a
distinctive vineyard from Yallingup. A certified organic and biodynamic site at the northern end
of the cape. The vineyard is left to its own devices, unkept and unpruned with no trellising. The
vines sprawl everywhere; as pigs, geese, guineafowl and cows roam free. The site faces north
with a little creek running through the middle of the vineyard. Native flowers and plants grow
under the rows with no herbicides or pesticides sprayed. It is one of the only certified
biodynamic vineyards in the region.

Winemaking

The fruit was hand picked and cooled, followed by bunch and berry sorting by hand. This led to
to an almost black caviar appearance of fruit in the fermenters. The fruit was naturally
fermented as whole berries in large format barriques for 30 days. Plunged by hand and left to
ferment at ambient cellar temperature prior to pressings direct to same barrels in which it
fermented. Matured in large format barrels with a small proportion (10%) of the wine being left
on skins for 12 months for depth and favour. The wine was then settled naturally in tank for
three months prior to bottling with no fining and a light filtration.

Taste

Dark rich fruits, mulberry, dark cherry and plum. An electric, eccentric and eclectic wine with a
full gamut of notes to tickle the taste buds and stimulate the senses. A wine that can be put
down and comes into its own by decanting The wine will age gracefully for 30 years if cellared
correctly.

Winery Vineyard

Variety: Cabernet Sauvignon Soil: Gravelly loam
Vessel: 500L Oak barrels (10%new) Elevation: 80m
Time: 12-13 months Sub Region: Yallingup, Margaret River
Closure: Diam 10s / Wax Vine Age: 32 years
Fining: None (Vegan Friendly) Vines: Sprawl, N-S
Sorting: Hand pick & bunch sorting Sea: 2km away
& Berry Sorting Picks: Singular hand pick,
Alc: 14.5% Organic: Certified Organic
Production: 92 doz Biodynamic: Certified Biodynamic
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