
Sangiovese Cabernet 2007
         (San - gee - o - vay- zee)
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W i n e  A n A l y S i

Alcohol  14 % vol 
Standard Drinks  8.3   
pH  3.6 
Acidity  6.0 g.lt 
Residual Sugar  <0.3g.lt    

T e C h n i C A l  n o T e

Vineyard:  A fascination with Sangiovese resulted in some impetuous planting in the very 
south of the Margaret River region at Augusta. The heavy soils and the humid 
climate made early success difficult. 

 Plantings further north on the Isca vineyard near Margaret River town, 
countered these early concerns. 

 With adolescence finally navigated, the vines on both sites are producing 
classic Sangiovese fruit characters and balance, albeit with site specific 
personalities. 

The 2007 season:  A warm and dry spring followed by a warm to hot summer period resulted in 
a fast and furious vintage. The vintage period of 23 days was the shortest in 
Margaret River’s history. The red wines are bold in varietal expression with rich 
fruit that powers over hearty tannins. 

Blend:  80% Sangiovese 20 % Cabernet 

Winemaking:  All the individual vineyards that contribute to the Sangiovese Cabernet are 
vinified separately. 

 After fermentation on skins the malolactic is conducted in tank prior to barrel 
maturation.

 Maturation occurs in a mix of new and old barriques, French and Eastern 
European in origin and for a period of 17 months.

 Bottling occurs in August of the following year, post the vintage and release is 
4 to 6 months after bottling.  

Closure:  Screwcap

Market:  Domestic and export.
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