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Once in a while our Winemakers find specific parcels of superior fruit that is unique to the 
region’s terroir. In 2007 Adam Chapman, Sirromet’s Chief Winemaker, found such a parcel 
at Sirromet’s Saint Jude’s vineyard (Block 5) due to a perfect vineyard micro climate. As a 
result, Sirromet’s most premium wine, Saint Jude’s, was created.

Saint JUDE’S road

2007 Grand Reserve 
Cabernet Sauvignon 
Monopole
Region:	 Granite Belt, Australia

Variety:	 Cabernet Sauvignon

Colour:	 Dark cherry red

Cellaring:	 Drink now – 2020

Nose:	 �Swiss chocolate, liquorice, violets and aniseed with soft vanillin notes.

Palate:	� A rich and opulent Cabernet Sauvignon with intense varietal characters 
of blueberries and cassis.  Soft, silky tannins and a fresh tapered acidity 
providing rich primary fruit flavours on the finish and good depth. 

Additives:

Sulphur Dioxide. Traditional 
non grape and chestnut 
tannins.

Technical Data:

Alcohol: 13.5% vol/vol 
Standard Drinks: 8 
MLF: 100% 
Oak: 100% 
pH: 3.57 
TA: 6.69 gm/ltr 
Residual Sugar: 0.1 gm/ltr

Winemaking Comments:

Saint Jude’s is given the ‘Royal Treatment’ 
throughout the whole winemaking process 
from hand picking the parcels of superior fruit 
to selecting the highest quality barrels for oak 
ageing.  Saint Jude’s is a beautifully crafted, 
complex wine – it is rich and intense, yet elegant 
and refined. Adam Chapman perfectly describes it 
as ‘an iron fist in a velvet glove.’

Awards:

Bronze Medal, UK International Wine  
and Spirit Competition 2009

For more information visit www.sirromet.com


