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Hamelin Bay's CABERNET MERLOT has a deep red centre of medium to heavy intensity with a pink red hue.





Aromas of plum and red berry fruits meld with mint, chocolate and a faint hint of violets on a bed of freshly turned earth and peat.


The palate is medium in weight and length, with a tight knit structure at this early stage, a juicy front/ mid palate leads to fine dry tannins, urging for enjoyment with food. 





Over time this wine will evolve and soften, expressing the power of the Five Ashes Cabernet and the softness for the Five Ashes Merlot.





90 points James Halliday’s 2006 Australian Wine Companion.








Technical notes 





Variety:	65% Cabernet, 35% Merlot


Source:	100% Five Ashes Vineyard, Margaret River


Baume:		13.2 to 13.6


Alcohol:		14%


pH:		3.45	


TA: 		6.1 g/L


Sweetness:	Dry, 0.5 g/L


Oak:	14 - 16 months maturation in 30% new French oak, 10% new American, 40% 1 year old, balance old.


Bottled:	July 2004


Cellaring:	Suggested best 2006 to 2009;


Suggested maximum 2012








2002 cabernet merlot 
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