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2009 ��Cabernet Sauvignon

Region:	 Granite Belt, Australia

Variety:	 Cabernet Sauvignon

Colour:	 Deep cherry red

Cellaring:	 Drink now – 2018

Nose:	� Lifted choc/mint, capsicum, floral tones and vanillin oak, perfumed.

Palate:	 Firm, dense Cab Sauv, lifted pretty floral characters, lovely choc-mint	
	 overtones, small amounts of Swiss liquorice. Nice yet firm tannins 	
	 with beautiful texture and fruit and oak balance.

Part of the Sirromet family of fine wines, our Signature Collection range makes use of  
selected parcels of carefully nurtured fruit to produce wines of rare character and distinction.

seven scenes

Winemaking Comments:

Cab Sauvignon is a robust variety in the Granite Belt, small tight berries with large 
amounts of big beautiful tannins and lifted fruit aroma’s. Made in the traditional manner, 
on skins for 8 days, 3 plunges daily, and oak for 14 months.

Additives:

Sulphur dioxide added. Produced with the aid of nut products, traces may remain.

Technical Data:

Alcohol: 13.6% vol/vol 
Standard Drinks: 7.9 
MLF: 100% 
Oak: 100%

pH: 3.55 
TA: 6.15 gm/ltr 
Residual Sugar: 1.02 gm/ltr

For more information visit www.sirromet.com


