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Crafting world-class wines since 1977, our pursuit of excellence
starts in the vineyards and Twnou‘rs"ourr‘deepcor’me ction'to the '
. land. We strive to consistently deliver wifiés of uncompromising -
%+ .quality that are-made*to be‘enjoyed for all occasions. —
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Our Dynamic Range

Inspired by the environment in which the fruit is grown, our Dynamic range
has been crafted in a fresher, more fruit-forward style with fewer tannins than
our traditional Taltarni wines. With fruit carefully sourced from a variety of sites
and the development of some innovative blends that celebrate the varietal
characters, our intention is for these wines to be easily available and ready to
be enjoyed on any occasion.

2020 Cabernet Sauvignon

THE SENSORY FEAST

REGION Victoria

VINTAGE April 2020

COLOUR Ruby red

BOUQUET Blackcurrant and forest floor fruit

PALATE Long, silky and textural

CELLARING  Drinks well now. Would cellar beautifully for up to ten years.
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Winemaker’s Notes
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2020 Cabernet Sauvignon
VICTORIA

Ripe red berry and cassis fill the nose, while great fruit weight drives the palate
and allows for a morish finish of our 2020 Cabernet Sauvignon. Easy-drinking,
round and non-tannic, the regional characters of the Pyrenees are a key
component of this wine, which is complemented by other Victorian cool
climate vineyard sites.

Analysis

ACIDITY 6.4g/L RESIDUAL SUGAR 2.5g/L
pH 3.7 ALC/VOL 14.5%

TALTARNI.COM.AU



