2006
TEAWA (ZONE 10)
CABERNET SAUVIGNON

Zone 10 Cabernet Sauvignon is an experimental wine that explores the potential of the
vineyard through a single parcel of fruit. Zone 10 is made in extremely limited quantities
(750 bottles this vintage) and only in exceptional vintages.

Cabernet Sauvignon 100 %

THE WINEMAKING

The grapes were de-stemmed and tipped directly into a two tonne open top vat, given a five
day cold soak and allowed to warm up and ferment spontaneously with native vineyard yeasts.
The young wine was then drawn off the skins and aged for 18 months in French oak barrels.

THE NUMBERS Harvest April 2006
Brix at harvest 23.5°Brix
Alcohol 13.5% v/v

Residual sugar Dry
TA (acidity) 6.00 g/L
pH 3.65

THE TASTING NOTES

Primary fruit characters of cassis and raspberry coulis are typically
at the fore. Add to this a sinewy / brooding Cabernet note of fag
ash and bog. This wonderfully stylish nose speaks volumes of the
variety and site.

This litheness follows through to the palate. Not a block buster,

in the modern sense, but super powerful in a traditional fashion

all the same. The wine still looks structurally sound, built for the
longer haul, but after a couple of years in the bottle it is already

approachable in a conventional sense. The austere fruit tannins

have been tamed and the current impression of plumpness is as

close as you get to generosity in a variety that is prized for its

adroitness and unapproachable nature. 2% 10
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This wine could be viewed as a one wine master class in the
potential of Gimblett Gravels Cabernet Sauvignon.

Ant Mackenzie - General Manager/ Winemaker
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