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MARGARET RIVER SERIES

ELEGANT
PURE
FRAGRANT

Cape Mentelle has a rich history of exceptiona| qua|ity and consistency

with Cabernet Sauvignon, froma pioneering proo|ucer in Margaret River

in the ear|y 1970s to a benchmark winery too|ay.

Our Margaret River series Cabernet Sauvignon isa classic representation
of the site selection with per{umed varietal notes underpinned by e|egant
structure and finesse. This vibrant wine embraces the p|ay¥u| side of
Cabernet, inviting you in with an immediate o|rinl<al:>i|ity that is backed
on peo|igree and |ongevity.
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A p|aytu| and vibrant expression of Margaret River

MENTELLE  1ongevy

MARGARET RIVER

Cabernet Sauvignon, backed up with pedigree and

- Camille Bru, Cape Mentelle Winemaker
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CABERNET SAUVIGNON 2020

MARGARET RIVER — AUSTRALIA

? TASTING
NOTE
APPEARANCE

Deep g|owing crimson.

NOSE

Fragrant and forward with red fruit notes and a

hint of bay leaves.

PALATE

Bright red berries on the forefront nice|y balanced
with fine tannins, comp|ete with blueberries and
cranberries suggesting warmth and comfort. A
classic examp|e of Margaret River Cabernet
made to enhance the fruit purity with e|egance

and approachaHe structure.

FOOD PAIRING

S|OW-COOI(€CJ beet c|’1eel< ancl mushroom I’agl‘,l Wit|’1

homemade papparc|e||e.
Mediterranean gri||eo| eggp|ant.

Agecl Jamon Iberico.

NOTE
CELLARING

ﬂi CONSUMPTION

10+ years.
BLEND

95% cabernet sauvignon, 3% cabernet franc,

1% petit verdot, 1% merlot.

ANALYSIS
13.7% a|coho|, 6.2 g/| total acidity, 3.61 pH.

Suitable for vegans.

WINEMAKING
NOTE

VITICULTURE

The 2020 vintage in Margaret River was a real
treat for viticulturists. Beginning in January,
harvest was one of the earliest on record due
to the lower yie|o|s and warm, dry weather. Low
disease pressure, time|y Howering of native marri
trees to keep the birds at laay and little to no
rain meant that growers could |itera||y “take their
picl(” as requirec|. Rainfall resumed in March
lout overa”, a warmer t|'1an usua| summer with

p|enty ot heat accumu|ation across the season.

Our aim with cabernet sauvignon is to deliver
grapes that are a true and vibrant expression
of the vineyaro| site, with excellent tannin
structure and ripeness. A range of precision
viticulture techniques are included in our
annua| p|ans tor each l:>|o<:l<, with the I:ocus
on canopy manipu|ation, ensuring air flow and
sun|ight penetration into the fruit zone. These
mature vines from our Estate Vineyaro| provic]e

consistent|y high—quahty fruit year after year.
WINEMAKING

After clestemming, the selected vineyard
batches were |ig|'1t|y crushed to closed top
fermenters and ino|ividua||y fermented with
selected yeasts. Cap management operations
were gent|e and maceration perioc|s reached
up to 24 clays. At the desired balance of fruit
per{ume ancJ so{t tannins, eac|’1 batch was loasl(et
pressed, with the pressing wine I<ept separated.
The major portion of the blend was assembled
within six months of harvest, a||owing the wines
and pressings to integrate |'1armoniou5|y t|'1roug|'1
ageing. The wine was matured in barrel for 15
months with limited racl(ing, 26% new French
oak was used to comp|ement the fruit. The final
blend remained unfined and was filtered before
being Estate bottled in September 2021.



