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TASTING NOTES 
  
A superb wine with deep rich colour and flavour. In Paracombe 
Wines’ hallmark style the wine is highly aromatic, providing lifted 
aromas of dark cherry, cassis and blackberry. The palate is a 
delightful mix of sweet and spice, generous fruit and a long, 
layered finish.  
 
The Cabernet Sauvignon gives the wine elegant fruit, structure 
and definition, whilst the Merlot grants balance of softness, a 
great marriage of complimentary grape varieties. Enjoy this 
wine with many styles of fine food. 
 

WINE INFORMATION  
  
Vintage: 2013 
Region: Adelaide Hills, South Australia 
Varieties: Cabernet Sauvignon and Merlot  
Vineyards: Harvested from selected Adelaide Hills growers 
Vinification: Crushed, destemmed and fermented at cool 

temperatures to gain gentle extractions of colour 
and flavor. The wine was carefully air cushion 
pressed, settled and transferred to oak for 
maturation. 

Oak: 20 months in French Oak Barriques & Hogsheads 
Maturation: Bottled and matured in winery estate  
 underground cellars 
Alc: 14.2% 
Case: 12 x 750ml 
Production: 1168 cases (12 x 750mL) produced 
Ageing: 12 – 15 years plus. 
Awards:  Blue Gold 2020 Sydney International Wine Comp, 

92 Points Jeremy Oliver, Silver 2017 Adelaide Hills 
Wine Show, Bronze 2018 Royal Melbourne Wine 
Awards 
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 Paracombe – Award Winning, Family Owned Ecologically Crafted Australian Wine  

 www.paracombewines.com.au 

 

 

 

 

 

 


