SKILLOGALEE

TREVARRICK CABERNET SAUVIGNON

“Trevarrick Farm” was the original name of our property when it was first settled by John and Anne
Trestrail in the 1850s. More than a century later in 1970, vines were planted on this magnificent land
and the Skillogalee vineyards were established. When we harvest the grapes, each individual contour
block on the estate picked and handled individually, the Trevarrick name is reserved for those
contours which exhibit exceptional quality and varietal character of the vintage.

The Trevarrick Cabernet Sauvignon is a wine of unique quality and character, produced from a single
contour vineyard on the high-elevation hillside slopes of our property. This unique and undulating
land, with its varied combination of soil, topography, viticulture, sunlight and temperature, results in
a diverse selection of premium quality grapes from which we create our wines. The final blend is
carefully tasted and chosen by our winemaking team to showcase the essence of Skillogalee.

VINTAGE

With cool and dry weather, the 2021 vintage in the Clare Valley produced lovely fruit with excellent
varietal character and natural acidity. The cool growing season was preceded by late-winter and early-
spring rains which allowed for good spring growth on the vines. This was followed by below average
rainfall and dry conditions for the remainder of the season, resulting in a vintage that produced
beautiful and classic Clare wines with smaller bunches and grapes therefore reducing yield.

APPEARANCE
The wine has a deep, vibrant, and opaque ruby red colour.

NOSE
The aroma is characterised by notes of ripe black fruit (blackberry, cassis), mint, and with hints of
green bell pepper, tobacco, cedar, and vanilla.

PALATE
The palate is full-flavoured and shows lifted cassis and flavours of rosemary and dried herb with a
finely textured fruit core and long mouth-coating tannin.

WHEN TO DRINK
Stunning and vibrant drinking now, or can be cellared for 10-20 years or more, developing secondary
flavours and aromas over time.

FOOD PAIRING
Pairs beautifully with a wide variety of foods, especially those with bold flavors and rich textures such
as grilled or roasted red meats, hearty stews and casseroles, barbecue meats and vegetables.

2021

ALCOHOL
14.5%

BOTTLING DATE
January 2023

YIELD
Average 1.5 tonnes / acre

ACIDITY (PH)
3.74

TITRATABLE ACIDITY
6.0 g/L

GRAPE VARIETIES
Cabernet Sauvignon
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