
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

CA BERNET SA UVIGNON 2022

REGION
Limestone Coast (52%) / Clare Valley (48%)

COLOUR
At release the wine is a deep red with a vibrant purple hue.

NOSE
The wine has an aroma of rich blackcurrant, subtle spice, tomato leaf and a touch of 
eucalypt. French oak maturation is also evident with subtle aromas of cedar and dark 
chocolate.

PA LA TE
This is a wine of great intensity. It has distinctive blackcurrant and cassis fruit 
flavours. Subtle oak characters of cedar cigar box and spice are also evident. The 
tannins are fine and elegant – a hallmark of the varietal. The palate is well balanced, 
complex and fulfilling and lingers on the finish.

OA K MA TURA TION
The wine was matured for up to 10 months in French oak barrels (50% 2 yo, 
remainder 3 yo) prior to final blending and bottling.

CELLA RING NOTES
Crafted for immediate enjoyment but will cellar over a medium term under ideal 
conditions.

TECHNICA L DETA ILS

Alcohol 14.5% Acid 6.50g/litre

PH 3.50 Residual Sugar 1.20g/litre




