GRAPE VARIETY

Cabernet Sauvignon

VINTAGE
2023

COLOUR

Garnet red with purple hues

NOSE

Lashings of blackcurrant berry
aroma complexed with hints of sage
and thyme.

PALATE

Strong up-front fruit with a silky
elegant tannin structure. Bramble
like fruit gives great persistence and
length.

VINTAGE CONSITIONS

2023 summer was very cool with
regular rain events. This cool
weather continued into harvest
allowing fruit to be picked at
optimum ripeness and plenty of time
for extra care during fermentation.
The resulting wine exhibits a deep
red colour and great fruit forward
flavours.

NX GEN Cabernet Sauvignon

NX GEN wines are for the next generation of wine drinkers. A range of vibrant, smooth
and fruit driven wines, showcasing classic varietals and crafted for immediate enjoyment.
McLaren Vale with its Mediterranean climate is well recognized for producing some of
Australia’s finest Cabernet Sauvignon.
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SHINGLEBACK

McLAREN VALE

WINEMAKING

This Cabernet was tank fermented
with no oak contact. This was
purposefully done to highlight the
unique characteristics of the fruit. Best
enjoyed while young, fresh and fruit
driven.

WINE ANALYSIS

Alc/Vol%: 14%
TA:5.71
pH: 3.62

FOOD MATCHING

This Cabernet pairs beautifully with
rosemary braised lamb shanks or an
authentic moussaka.

White pepper undertones match
beautifully with these savoury and
herbaceous meals.

CABERNET®

ARESHET

WINEMAKER

Mark Jamieson

RcLAREN VALE 2028

shingleback.com.au
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