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Hamelin Bay's 2001 CABERNET SAUVIGNON has brilliant clarity with medium intensity, ruby red centre and a pink red hue. 





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





The palate is elegantly structured with sweet voluminous fruit and an obvious slippery tannic finish drawing the drinker back for more





Enjoy with roast turkey or mushroom risotto





94 Points Ray Jordan, Wine Western Australia’s Best 2003








Technical Notes





Variety:	100% Cabernet Sauvignon 


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	13.4 to 14 Be


Alcohol:	14.5%


Ph:	3.54 	TA: 6.5g/L


Sweetness:	Dry


Oak:	100% matured in French oak, 40% new for 15 months


Cellaring:	Suggested best 2-5 years to 10 years plus














2001 Cabernet Sauvignon
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