
Traditionally a blend of Cabernet Sauvignon from the McLaren Vale & Coonawarra
regions.

Winemakers: Sam Connew & Paul Carpenter

Grape Varieties: 100% Cabernet Sauvignon

Region: 85% McLaren Vale, South Australia
15% Coonawarra, South Australia

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

Colour: Dense cherry/garnet.

Bouquet: Wonderfully ripe aromatic Cabernet varietal characters of berries,
mint, and spice with cedar notes from French oak.

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

General: Complex and fine with firm tannins and ripe fruit.
This wine will develop and mature over a number 
of years, but very able to be enjoyed in it’s youth.

Technical Notes: Alc /vol: 15.1%
pH: 3.32
TA: 7.0 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

2002 Cabernet Sauvignon
(formerly known as The Angelus)

NOTES:


