
Cabernet Sauvignon

Varietal: Cabernet Sauvignon (100%)
Vintage: 2008
Apellation: McLaren Vale (100%)
Harvest Date: March 2008
Bottling Date: October 2009
Alcohol: 14.50%
Residual Sugar: 3.5g/L
Release Date: November 2009
Barrel Ageing: 35% 2yr old French

15% 3yr old French
50% French Oak

Fruit for the 2008 Razor's Edge Cabernet has been sourced from some of
the premier vineyards of McLaren Vale. Comparisons have always been
made between the Mediterranean climate and the seasonal weather and
that of the McLaren Vale. Warm, sunny days during the peak of Summer
are tempered by fresh sea breezes from the nearby Gulf of St Vincent
coupled with the strong 'gully winds' travelling from the Adelaide Hills to
the coastal flats. This daily weather pattern is ideally suited to the science
of grape growing, and Cabernet Sauvignon is a true performer amongst
the McLaren Vale grape varietals. Our fruit is primarily sourced from the
sub-regions of Willunga, grey clay soils with patches of red earth over
limestone, and Seaview, thin layers of topsoil over clay, limestone and sand.

The nose on this wine reveals lifted aromas of red and dark fruits,
underpinned by hints of dried tobacco. The palate offers a textural
experience that only Cabernet Sauvignon can bring. The wine is elegant
in structure with fine, grainy tannins offering the perfect balance between
fruit sweetness and grape tannins. Long, lingering flavours of blackberry,
mocha and cassis abound on the palate daring you to have another glass.
Drink now!
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