
 

 

 

 
 

 
 
 

 

VINTAGE:   2017 

VARIETAL:   CABERNET SAUVIGNON 

LABEL:   BLACKMOOR 

VITICULTURE:  The cool 2017 season in the Barossa elevated cabernet's 

credentials of black/redcurrant fruit, roasted red 

capsicum and leaf, even notes of mint. 

 

VINIFICATION: Matured 24 months in new and seasoned French oak 

hogsheads. 

 

ALC:    14.5% 

CELLARING:  15 years or more 

 

 

 

 

 

 

 

 

 

TASTING NOTES: The cool 2017 season in the Barossa elevated cabernet's credentials. The sweetness and spice of 

Roasted Red Capsicum, Dark Chocolate Cocoa, Over Ripened Dark berries and Black Cherry 

with a mid to back palate weight. Slight Marzipan aromas with a Pink Peppercorn nose. Soft 

and Elegant oak tannin 


