
 

 

 

CA B ERN ET  SA UVIGN ON  
M A N J I M U P  |  2 0 1 9  

T A S T I N G  N O T E S  

Crimson. Cool varietal Cabernet Sauvignon, mulberry, 

and fresh blackberry with spicy oak hints. Sweet round 

palate, supportive French oak with lingering tannin. 

 
V I N T A G E  R E P O R T  

The season for the Manjimup wine region was cool and 

dry. The five months until the end of January had 

yielded little rain, and the cooler weather also disrupted 

flowering and fruit set resulting in much smaller bunch 

sizes and high incidence of hen and chicken prior to a 

much cooler Summer. 

 

 
W I N E M A K I N G  N O T E S  

At optimal tannin, sugar and acid ripeness, fruit is 

harvested cool by machine. The fruit then undertakes 10 

days ferment in small open fermenters before pressing to 

small French oak barriques for maturation. 

 

Q U I C K  N O T E S  

 
R E G I O N  

Manjimup 

 
B L E N D  

100% Cabernet Sauvignon 

 

A C I D I T Y  

3.62 g/l 
 

A L C O H O L  

14.3 % v/v 

 
P H  

3.62 

 
W I N E M A K E R  

Kim Horton 

 


