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cabernet merlot | 2017
GREAT SOUTHERN

COLOUR
Deep ruby.

NOSE
Classic cassis and cedar nose, tobacco leaf,

coffee bean, blackberries and black plum.

PALATE

Fine tannin balances well with fruit weight
and oak. This Cabernet dominant blend with
almost equal parts Merlot and Malbec is a
well-structured wine with complexity and

great fruit clarity, in a timeless style.

FOOD PAIRING

Classical Roast Beef with Yorkshire pudding

QUICK NOTES

VINTAGE
2017

WINEMAKERS
Chris Murtha

GRAPE VARIETY
77% Cabernet
Sauvignon, 11%
Merlot, 10% Malbec,
1% Shiraz, 1%
Tempranillo

GROWING AREA
Great Southern

ALC %/VOL
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GREAT SOUTHERN < 15 years

VINTAGE NOTES

A dry Winter and mild Spring was followed

by a warm growing season with welcome

rainfall in December and January leading to

full, healthy canopies enabling excellent

yields and great flavour development.
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