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2010 Cabernet Sauvignon

region: Granite Belt, Australia

variety: Cabernet Sauvignon

Colour: Dark cherry crimson, with violet edges

Cellaring: Drink now – 2015

nose:  Lifted floral perfumed Cabernet, forest floor fruit, fresh capsicum, 
and savoury tones.

Palate:        Medium bodied Cabernet Sauv showing cherry blossoms, cigars, 
rhubarb, dark cherries, and vanillin oak, fine structured acidity and 
good length.

Always delivering above expectations, the Vineyard Selection range of quality wines 
is tailor-made for people looking to be elevated to the next level in wine appreciation.
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Winemaking Comments:

After a cold soaking on skins for 48 hrs, fruit naturally warmed up to 15ºC to allow 
natural yeast start this pretty ferment, then inoculated with a cultured strain to finish off 
for 10 days, then fruit was pressed, then ran into oak for aging over a 14 month period.

additives:

Sulphur dioxide added. Produced with the aid of nut products, traces may remain.

technical data:

Alcohol: 13.2% vol/vol 
Standard Drinks: 7.8 
MLF: 100% 
Oak: 100% oak; 80% French, 20% American

pH: 3.56 
TA: 6.1 gm/ltr 
Residual Sugar: 0.8 gm/ltr

For more information visit www.sirromet.com




