DEEP WOODS

ESTATE

WINE Deep Woods Estate Reserve Cabernet Sauvignon
VINTAGE 2007

REGION Margaret River 100%

VARIETY Cabernet Sauvignon 100%

VINTAGE NOTES

Deep Woods Estate Reserve Cabernet Sauvignon is crafted from very low-
yielding vines on the estate that were planted in 1987. The north-eastern facing
soils are well drained gravel with average yields of less than two tonnes per acre.

Upon reaching optimum flavour and tannin ripeness the fruit is harvested and
crushed to open-top fermenters. The fermenting must is gently plunged and
pumped over three times per day to extract flavour, colour, and tannins. At the
completion of primary fermentation the wine is drained from the skins and
pressed to a combination of new and seasoned French oak barriques. Malo-
lactic fermentation occurs in barrel before the wine is racked, adjusted and
returned to barrel for the remainder of the 18 month maturation period.

CABERNET SAUVIGNON
MARGARET RIVER

ANALYSIS

Alcohol 13.8%, pH 3.52, TA 6.8 g/L

TASTING NOTES
Colour Deep ruby red with purple hues.

Aroma Lovely perfumed aromatics with very expressive ripe dense fruit characters.
A complex array of black cherry, brambly plum, vanillin spice, liquorice and dried
leafy herbs provides lift and freshness.

Palate A full-bodied Cabernet showing upfront fruit sweetness and ripe berry fruits. The
palate is rich and concentrated with fine supple tannins that provide length and
structure. A classic regional style representing the typicity of Cabernet
Sauvignon.

CELLARING

Will age for 10+ years.

SHOW SUCCESS

Bronze Qantas Wine Show of WA Mt Barker 2008

April 2009 www.deepwoods.com.au



