
2023 “MURRAY”

Cabernet Sauvignon

Wilyabrup, Margaret River

Gravel Loam

Alc/Vol: 13.9%, pH 3.6, TA 6.2

Our 2023 “Murray” Cabernet Sauvignon was hand-picked,
gently destemmed and wild fermented in open concrete
fermentation tanks. The wine was basket pressed after 15
days on skins and transferred to old French oak for a
period of 13 months before bottling.

Outside of the box of Margaret River but super righteous
wine. That’s the spirit here. It’s slurpy and soft but the
tannin rumble does its job. It feels very pure, dark, inky,
rich and ripe with plum and blackberry intensity slipped
into charry spice, dark chocolate, liquorice and chamomile
characters. There’s intensity but supreme drinkability here.

 : 93 Points  : Cork with wax
 : AUD$45  : 2025 - 2036
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