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Hamelin Bay's 2000 CABERNET SAUVIGNON has deep colours of ruby and a purple red hue. 





Aromas exhibit classic Margaret River Cabernet characters of blackcurrants, mocha, mint chocolate and violets all blending harmoniously with dusty French oak. 





The generously layered palate is rich and full bodied with an excellent balance of fruit, oak, natural acidity and soft tannins giving an almost infinite length of flavour. Although approachable in its youth, this wine will benefit from medium to long term cellaring. 





The velvety character of this wine complements antipasto, pasta and rare red meats. 











Technical notes





Variety:	100% Cabernet Sauvignon 


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	13.8 Be


Alcohol:	15%


Sweetness:	Dry


Oak:	French


Bottled:	22 December 2001


Release:	March 2002


Cellaring:	Drink now or cellar up to 7 years














2000 Cabernet Sauvignon
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