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“.Stunning fruit P I T Y
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and intensity..” //

Wine Orbit

Moppity Vineyards Estate

Cabernet Sauvignon 2017

Varieties: Cabernet Sauvignon

Region: Hilltops NSW; Moppity Vineyard at 600m (highest
elevation in the region). This contributes to the high
diurnal temperature range affording us good natural

acidity.

Viticultural: Shoot thinned & leaf thinned with nearly all the fruit
coming from our low yielding (1.5 tonnes pa), old vine
block.

Winemaking: Cold soaked pre-ferment, 12 day fermentation, barrel

aged in new and used French hogsheads and barriques
for 12 months. Multiple rackings to clarify and aerate.

Reviews & Awards: 2017 - Just released!
2016 — 94pts Sam Kim, Wine Orbit
2015 - ‘A Top 30 red over $25’ by James Halliday

.\{OPPIT\' - 94pts Sam Kim, Wine Orbit
O
t/[m Tasting notes
Colour: Deep, dark purple; typical of the Hilltops region
CABERERRRIE GO Nose: A gorgeous nose of ripe dark berries, dried herbs and
cedary oak.
Palate: Generous and stylish, the palate is bright & lifted with

lovely complexity. Layered & bright dark fruits merge
onto a rich palate that has a seamless structure. Oak
notes add to the wines complexity with fine supple
tannins supporting the long & flavoursome finish.

Comments: Significant viticulture improvements in our Cabernets
has resulted in 6 Trophies and 12 Gold medals in the
last few years.

Alcohol: 14%
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