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2004 CABERNET SAUVIGNON

TASTING NOTES  Always a challenging variety, we have made major changes in
the vineyard fo produce ftop class Cabernet fruit with delightful
berry fruit characters.

The 2004 vintage is a well balanced wine with spicy cassis,
blackberry, and black olive aromas, with a hint oak.

The palate is well structured with soft tannins, good length
and delightful ripe berry fruit characters.
COLOUR Deep purple red

BOUQUET Spicy cassis, blackberry, black olives, subtle oak

PALATE Well structured, soft tannins, good length, delightful ripe

berry characters
AWARDS  Bronze Medal 2007 Tasmanian Wine Show Class 22
breamcreek
SN0 ALCOHOL 13.0%
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CELLARING Now or up to 9 years

FOOD MATCH Red meat, game (particularly venison) and mature cheese.
Try with char grilled sirloin and roasted vegetables
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