CELLAR RESERVE

- PETIT VERDOT TANNAT 2020

ESTAT

THE WINE

A deep coloured, full bodied red with plenty of flavour and
tannin. Petit Verdot and Tannat are known for producing aging
reds with ripe plum fruits, spice and big body; these elements
certainly show in this wine.

THE VINEYARD

Our Petit Verdot and Tannat vineyards were planted 22 and 26
years ago respectively, and are now producing excellent
grapes with good colour, flavour and tannins.

Both varieties are late ripening and robust producers.

e THE VINTAGE
:‘ AM The region enjoyed a typical start to a warm and dry growing
= season with little rainfall in November and December, and
CELLAR RESERVE average spring temperatures evolving intfo a near-perfect
summer growing cycle. The slightly lower yields have resulted in
o e exceptional fruit ripeness and show an exquisite concentration

of aromas and flavours for the varieties throughout our
vineyards. Across the board, quality was outstanding!

THE WINEMAKING

Harvested on a cool morning of late March, which was our final
harvest for the year, the grapes were crushed and then
fermented on skins for 7 days before pressing. The young wine
was then aged in oak barrels for 14 months before blending
and bofttling.

THE FOOD
A full-bodied wine that will go well with rich, hearty dishes. Enjoy
with duck confit or a slow roasted beef short rib.

ANALYSIS

Varietal: Petit Verdot (60%) and Tannat (40%)
Region: Murray Darling

Alcohol: 14.0%

Acid: 6.8 g/l

pH: 3.62




