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A light red hue surrounds a deep red centre. 





Black pastille fruits and earthy chocolate dusted with cocoa, overlay blackcurrant compote’ and freshly rubbed herbs.  Blackcurrant should continue to build over the next couple of years as this Cabernet matures.





The palate shows excellent integration with a focussed juicy front to mid-palate, leading into a rich full bodied finish with fine chewy tannins.  Over time the mid-palate will continue to build and tannins will further integrate.  Excellent drinking now, with great cellaring potential. 





Enjoy with top quality steak dishes or osso bucco.











Cork Tasted 07.05.2007 Julian Scott











TECHNICAL NOTES





Variety:	100% Cabernet Sauvignon 


Source:	100% Five Ashes Vineyard, Margaret River


Baume:	14.4 to 14.4 Be


Alcohol:	14.4%


pH:	3.47 	


TA: 	6.4g/L


Sweetness:	Dry


Oak:	100% matured in French Oak barriques- 30% new and 70% one year old for an average of 20 months.


Bottled:	04.03.2006


Cellaring:	Suggested best 2007 to 2010


Suggested maximum 2016 














2004 Cabernet Sauvignon
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