
PRODUCT Mountain Range Cabernet Sauvignon

VINTAGE 2009 REGION Orange RRP $18

IMAGE

WINEMAKER Drew Tuckwell

WINEMAKER NOTE

Sourced entirely from estate grown fruit. We find cabernet ripens very
nicely at these lower elevations. We get full, ripe flavours that retain
distinctive cooler grown characteristics. Each block is harvested at its
optimum ripeness. Extended post-ferment maceration on skins is
common to achieve desired structure. A little oak for complexity. Merlot
adds fragrance and adds weight to mid-palate.

TASTING NOTE
Distinctive cabernet fruit with blackcurrant, red berries, choc-mint, a hint
of leaf. Oak just detectable. Tannins, often forceful in cabernet, are kept
in balance but provide length. Immediately approachable.

CELLARING Up to 8 years from vintage. Will gain weight and complexity with time.

ALC / STD DRINKS 12.5% alc. 7.4 Std drinks.

ADDITIVES Egg whites. Preservative 220.
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