
Grape Variety: 100% Cabernet Sauvignon
Origin Country: Australia
Region: Barossa Valley (single vineyard, estate grown) 

Winemaking Notes: 
Cabernet grows exceptionally well at Pindarie. Our single block is
on the western slope of what we know as Schoff’s Hill, the highest
elevation at our vineyard. Planted on prized terra rossa soil, the
vines produce small berries, consistently producing an award-
winning, concentrated wine year after year. Minimal handling once
picked, destemmed then fermented long and slow, before being
put into French oak for a long sleep. We ensure that oak and typical
Cabernet structure are present but subtle, so the varietal characters
are forever present. 

Picking Season: mid April 2023
Cellaring: 10 years
Alcohol: 14.5%
Sugar Residual: 0.2 g/l
T.A. (Acidity): 5.9 g/l

Tasting Note: 
Our vines produce fragrant fruit and the perfume is in the red
berry, blackcurrant (cassis) spectrum , with pronounced but even
and round tannins. A cool climate vintage and the latest we have
ever harvested cabernet. So it is lighter than previous years being
cooler. 

Food Pairing: 
Ideal with a range of cuisine, try with a slow roasted lamb shoulder
or an earthy wild mushroom and truffle oil risotto.
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2023 Schoff's Hill Cabernet Sauvignon


