
 

 2007            McLaren Vale  McLaren Flat and Seaview 

 
Cabernet Sauvignon (100%)   

Deep violet purple.

Fresh and exceptionally varietal with lifted blackcurrant leaf and cedar notes integrated with some 
toasty oak.

The palate Is refined and elegant with plenty of persistent fine grained tannins and fresh mulberries. 

Upon release and 10 - 15 years from vintage.

Slow cooked Chinese style pork hock with shiitake mushrooms, roasted garlic and Asian greens.

Each vineyard batch was matured in French oak barriques separately for 22 months prior to 
blending. Of the final blend, 70% of wine was matured in new barrel. 
 

The parcels for these wines are picked in small batches reflecting the different vineyard blocks.  
Cold soaking is commonly used for a 2/3 day period to extract maximum colour without the 
presence of alcohol.  Each ferment is assessed daily once innoculated to determine the cap 
management program, and is again assessed prior to pressing to attain the optimal tannin balance.  
After pressing the wine is transferred directly to an individually chosen barrel selection (depending 
on the the vineyard block) before completing malolactic fermentation.  Following MLF and normally 
every four months thereafter the wines are racked returned.  At the end of this program, the wines 
are blended and minimally filtered going into bottle. 

pH 3.51     TA 7.06g/L     ALC 13.5% 

  
Samantha Connew & Paul Smith 


