TECHNICAL DATA
Region:

Variety:

Alcohol:

VineAge:

Sugar at Picking:

2019Cabaefauvignon

COLOUR: Deng brooding red

BOUQUET: Fragant,ripe cass and blackerry nosenhance with cedar and cimaman through
French oak matation. Thisisawondeful examge varietal Cakernet Suvignon.

PALATE: Mediumto full bodied withgreat @rsisterce of flavour and retainshe elegnce
expected ohigh quality Coonavarra reds. Tanninsare textured, silky andlongandthe inishis
clean and light.

FOODSUGGESTIONS: The style and elegance of thiSabernet vl complemert the finest beef
andvenison, through 1 richvegetable agou and pata.

CELLARING POTENTIAL: Thewinewill have immethte apeal yet reward a deca@ or more of
cellaing toachiewe seconday comgexity of cedr and blacktruffles

BACKGROUND INFORMATION: LeconfieldCabenet Sauvignon as beerthe flagshp of
Lecafield sincethe frstreleas in 1977. Our philosophysto producea Cabernet &ivignan displaying
both depthandelegarewhete cak canplexesandenhaesthe fruit but is notallowedto domirate.
Lecafield isstuatedin the feat of Australia’sfamous Coaawarrawith its rich Terra Rog soil over
limegdone providing tk idealenvironment for gowing premium CabrnetSauvignon. The vineyard was
foundedin 1974by pioneeing ocenologst Sydney Hamiltonwhoat 76 years of ge hadtheambition to
produce tfe classi@usralian edwine. Time hasvalidatedhis chdce of Coonavarraas afantadic place
to do jud that. Todaythe estateremainsa family wine businesswnedby Dr Ricterd and Jette Familton
and isplantedoredaminartly to CalernetSauvgnon vith smallerpatchesof Merlot, Cabernet Franc,
Shiraz,Petit Verdot ard compemerted with the whitevarietiesof Rieding and Chardonnay The
Hamilton family havebeengrowing grgpesand wine in SouthAustralia snce 183

VINTAGE CONDITIONS: Coonawarra had an excellent vintage in 2019. Above average rainfall in
winter, November and December provided the moisture needed to sustain the vines through what was
otherwise a much drier than average growing and ripening season. Above average temperatures in lat
February and early March saw veraison complete and set the course for even ripening leading up to
vintage. Harvest dates were in line with long term averages with whites ready in mid-March and reds
from late March to mid-April. Fruit flavour is a stand out with good natural soft acidity in Riesling and
Chardonnay and medium to full body in reds which show both power and elegance.

OAK TREATMENT: 100%mature in French aak for 18 moths.(43% nev, 57”6 1-3year otl)

Coonawarra PH: 3.47

Cabernet Sauvignon Acidity: 6.7 gms/litre

14.5%

Residual Sugar: 0.43 gms/litre

1974-1988, 1998-2001 Malolactic: 100%

13.7 - 14.1° Baumé YeastType: Saccharomyces cerevisae




