
2010 gb51 Cabernet Sauvignon Shiraz
The Fruit

An excellent growing season allowed maximum development of varietal 
Cabernet and Shiraz characters and concentration of flavours. The fruit was 

harvested from growers in the Barossa, and from respected premium 
growers in South Australia’s Riverland.

The Winemaking
The fruit was crushed and de-stemmed, before fermentation could 

begin in stainless steel tanks for seven days. The wine was pumped 
over three times a day and free run and pressings were combined for 
added colour and structure. The wine was matured in a combination 

of American and French oak hogsheads for 12 months before bottling.

The Wine
The 2010 Cabernet Sauvignon Shiraz is deep red in colour with 

intense aromas of blackcurrants and blueberries which are supported 
by lifted floral notes. The palate is round and fleshy, with 

concentrated flavour of blackcurrants layered with subtle spices. 

The soft tannins and fine acidity make this a moreish wine, perfectly 
suited to roast meats, and best enjoyed in its youth.


