2019 CABERNET SAUVIGNON

BACKGROUND

Mount Horrocks Wines is operated by proprietor/winemaker
Stephanie Toole, who restricts production to approximately 3,500
cases per annum in order to achieve her aims of quality and single
vineyard expression.

Stephanie carefully crafts her wines, which she describes as
“essentially hand made food wines with emphasis on structure as
well as generous fruit flavours”. The reviews confirmation of her
success.

VINEYARDS

Hand picked from Mount Horrocks estate owned single vineyard in
the cooler Polish Hill River sub-region. Certified Australian Organic
(ACO) wine.

VINIFICATION

This single vineyard wine is 100 % Cabernet Sauvignon grapes hand
picked and fermented in open fermenters before aging in French
oak barriques (35% new) for 18 months.

TASTING NOTES

Deep, dark cabernet colour along with typical aromas of dried leaf,
herb and black currant.

Elegant and long, these characters are reflected on the palate to

display an impressive varietal display wrapped in fine-grained,
chalky tannins for great texture and length. Poised, stylish and cellar-

worthy. Now fo 2035.
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