
	
  

2007 Cabernet Sauvignon

Region McLaren Vale

Cherry

Lifted aromas of dark berry and mazipan,
complexed with cedery oak and hints of
Tobacco and Vanillin.

Soft and Generous with rich dark berry
fruits, well balanced oak finishing with soft
velvety tannins

13.5 %

3.45

6.79

1.7 G/F

60% French Oak 40% American Oak
for 18 months

Colour

Bouquet

Palate

Winemakers Scott McIntosh & Justin CoatesScott McIntosh & Justin Coates

Alcohol:

pH:

Acidity:

Residual Sugar

Oak:

Just like the blackwing, we scour the best vineyards throughout South Australia 
selecting only the fruit showing distinctive varietal and regional characters to deliver 
wines with exceptional structure and balance.  

          Passionately vibrant – crafted with spirit.	
  

Region South Australia

Colour Pale straw with a slight green hue

Bouquet Ripe tropicals with rockmelon tastes

Palate Full and rich showing sweet tropical
fruits with a clean acidic finish

Winemakers Scott McIntosh & Justin CoatesScott McIntosh & Justin Coates

Alcohol: 13.0%

pH: 3.58

Acidity: 0.28gm/l

Residual Sugar 3.45 gm/l

2007 CHARDONNAY

Langhorne Creek 
 
55% Chardonnay 
45% Pinot Noir 
 
Salmon pink 
 
Lifted green apples with subtle hints of 
yeasty bread dough backed by a hint of 
red berries  
 
This wine is a fine balance of 
Chardonnay and Pinot Noir fruit 
flavours.  
 
Ripe juicy strawberry characters are 
complemented by a soft and creamy 
mid-palate. Refreshing and flavoursome 
with a fine sparkling bead and a crisp, 
acidic finish. A stylish celebratory wine 
of great appeal. 
  
 

12.5% 

2.90 

8.8 g/L 

12.8 g/L 

Justin Coates 
 

Serve chilled as an aperitif or pair with 
desserts such as Tira Misu 
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