
This wine is Vegan friendly
Has low levels of residual sugar
Below organic levels of sulphur

This is exceptional Coonawarra.” Ned Goodwin (James Halliday), 2019
5 stars, Equal Top In Category, Winestate Magazine 2018
94 points - Melbourne International Wine Competition 2019
95 points - James Halliday, 2019

Koonara Family Reserve Ambriel's Gift, 
Cabernet Sauvignon 2019
Region: 100% Coonawarra | Single vineyard

Tell me more:
Ambriel is the angel of communication and guides us to truth and clarity.

Style & Character:
Cabernet is a medium to full-bodied wine with concentrated flavours of 
blackcurrant, mulberry and plum. Typically, firm tannins without being 
astringent or hard. Coonawarra Cabernet has the capacity to age gracefully 
for decades 

Flavour Profile:
Ambriels Gift has a rich palette of black fruits like blackcurrant mulberry 
and plum. The nose is leathery, earthy and tarry with fruit in the cassis 
spectrum. It's silky smooth in the mouth with powerful oak characters 
sitting on top of an abundance of varietal fruit.  

Look out for: 
Chocolate, Mint, Blackberry & Vanilla 

So how do I serve it? 
The ideal temperature to serve red wine is actually between 14°-18°   If red 
wine is too warm the alcohol can dominate and mask some of the flavours. 

What pairs well with this?
Cabernet pairs well with most red meats, It goes especially well with lamb, 
but also beef. Cabernet has a soft spot for mushrooms and hard cheeses, 
think gouda and cheddar. For the sweet tooths out there dark chocolate is 
Cabernets best friend

How long will it last?
This one will cellar well until 2035. 

Also good to know:

Bragging Rights from previous vintages:


