The original Martin’s pickup was the vehicle of choice for all deliveries in
wine country. The townspeople would be on the lookout for the old pickup
because when it wasontheroad, it meantthe finest wines were not faraway.

CABERNET SAUVIGNON

GRAPE VARIETIES & SOURCE:
Cabernet Sauvignon ex South Australia

HARVEST DATE:
April 2022

VINTAGE CONDITIONS:

Growing conditions for vintage 2022 started with steady
rainfall from June to August allowing the canopies to flourish.
With a la Nina weather pattern continuing over the growing
deason, Summer and Autumn temperatures were mild with
minimal rainfall allowing the vines to ripen slowly and evenly.
This resulted in full flavour development and the ability to
bring the grapes into the winery at their optimum ripeness.

WINEMAKING/VITICULTURE:

Fermentation was carried out under warm temperature
conditions for a period of 6 days. This creates a good balance
between extracting the appropriate tannin for wine structure
and retaining fruit drive and aromatics.

TASTING COMMENTS:

Maroon in colour with bright purple hues. Classic Cabernet
Sauvignon aromas of blackcurrant, leafiness and sweet jubes
with dusty spice notes. A generous and rich wine, the palate
is round and soft showing dark fruit, plum and wild berry
flavours with silky tannins.

ALCOHOL (%Vv/v): 18.5
TOTAL ACHDIRR Lo/ EN: 5.72
pH: 3.7/
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