LEEUWIN ESTATE

2017 | MARGARET RIVER
CABERNET SAUVIGNON

ACCLAIM

“After berry sorting and cold soak fermentation in open and closed fermenters with pumping over three times
daily, mlf in barrel plus 9 months maturation, further barrel selections in French barriques with rackings timed by
a lunar calendar. The taming of the tannin is complete, the cabernet varietal character clear cut.” 93 points.

“This has an array of bright, red-fruit aromas and flavors with a fresh and crunchy palate that offers a cedary-oak
frame to the bright, redder-toned berries. Fresh, assertive tannins. Drink or hold. Screw cap.” 92 points.

“Fragrant and juicy berry fruit, with fine tannins and savoury oak adding depth and texture. The vibrancy makes
this a great drink now, but it will also take short term cellaring.” 17.8/20 points.
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