
Traditionally a blend of Cabernet Sauvignon from the McLaren Vale & Coonawarra
regions. Only 900 dozen of the 2001 vintage were produced from small but high
quality parcels of fruit, which were sourced from individual low yielding vineyards,
including our own Scrubby Rise vineyard in front of the winery.

Winemakers: Samantha Connew and Paul Carpenter.

Grape Varieties: 100% Cabernet Sauvignon

Region: 40% McLaren Vale, South Australia
60% Coonawarra, South Australia

Oak Maturation: 20 months in new, one & two year old French oak barriques

Colour: Bright & inky deep plum-purple.

Bouquet: Intensely fragrant, with hints of mint, cedar, berry-fruit and 
cigar box typical of French oak. Generously concentrated 
& spicy, with black currant & plum aromas.

Palate: Complex, lingering, ripe fruit with excellent length & balance.
The wine has the depth of flavour associated with McLaren Vale 
Cabernet, integrated with the cooler climate minty characters 
and firm tannins from the Coonawarra component.

General: Intense black fruit flavours, integrated smoky oak with a long 
intense finish. Lovely fine yet firm tannins & ripe fruit means 
this wine will develop layered complexity with age.

Technical Notes: Alc /vol: 14.5%
pH: 3.45
TA: 6.7 g/L

Serve: At room temperature, less than 18ºC, with full flavoured foods 
especially robust dishes like oxtail stew, also with most red 
meats, game & strong cheeses etc.
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For more information visit our website www.wirrawirra.com

2001 Cabernet Sauvignon
(formerly known as The Angelus)

NOTES:


