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R POWERFUL
B ASSERTIVE
98 UNEXPECTED

The Wallcliffe red wines are a limited edition bott|ing that celebrate the

higHights of the vintage, the finest parce|s of fruit and the best barrel

selection. Exp|ore our diverse and surprising Margaret River terroir with

the best varieta| b|eno| each season.

CAPE
MENTELLE

MARGARET RIVER



CAPE “The 2018 Wallcliffe reveals the tremendous persona|ity of petit

M E NTE LLE vero|ot, balanced l:)y the purity of cabernet franc.”

MARGARET RIVER - Coralie Lewis, Cape Mentelle Winemaker

WALLCLIFFE ? TASTING WINEMAKING
PETIT VERDOT NOTE NOTE

APPEARANCE VINEYARD
CA B E R N ET Deep ruby with brick-red eo|ges. The fruit comes from the Wa||c|ige, Trinders

F RAN C NOSE and Crossroads vineyachs, p|anted in 1970,
1988 and 2003 respectively. The typical soils of

A ower¥u| nose OF cassis, red cherr and
2018 i !

these vineyards are geo|ogica||y ancient, free-

red p|um surrounded lay sweet spices, mocha clraining sancly loams with a |'1ig|'1 percentage

and |Iquonce' of lateritic grave|. Meticulous hand work on
PALATE the canopy ensured perFect exposure for the
The attackiis generous with puncl’wy dark fruits, fruit, which in 2018 allowed ultra-fine tannin
cleve|opment, at modest ripeness levels with

beautiful balanced acids.

black pepper, papril(a and cigar, grounded
with savoury notes of cured meat and forest
floor. The sensation of dense tannic structure THE SEASON
is immediate and will c|eve|op beautiFu”y with

Heavy winter rains reclwargecJ soil moisture

ime. length.
time. Great engt levels and led into a calm, settled periocJ for

FOOD PAIRING fruit set to give moderate crop levels. The
Venison, beef brisket, vegetarian tagine, a ~ S€ason was warm in November progressing
p|atter of hard cheeses. growth but cleve|opec| into a milder ripening

periocl from January t|’1roug|’1 March a”owing

enhanced flavour and plwysio|ogica| (tannin)
ﬂi ,(\l:g.IFIESUMPT|ON cleve|opment. The abundance of Marri tree

blossom I(ept the birds occupied, a”owing
CELLARING the grapes to ripenin pentect health and |:u||y
Ready for enjoyment on re|ease, this wine balanced maturity.

canalso be cellared for 20 years and beyond. WINEMAKING

CAPE BLEND The fruit is 100% destemmed and |ight|y
MENTELLE 66% Petit Verdot, 24% Cabernet Franc, 9% crushed into closed top fermenters. The

MARG £ RIVER

Merlot, 1% Shiraz. ferments proceed with wild and selected
ANALYSIS yeasts and operations are decided cJay L)y
day without recipe to optimize potential and

i p P P
14.7% alcohol, 5.7/l total acidity, 3.68 pH. complexity. Post fermentation macerations
Suitable for vegans are |ong - up to 44 days - to c|eve|op si”<y
tannin structures before |ight basket pressing.

Malolactic fermentation takes p|ace in French

T VERDOVTVACLALBCEL;ZFEET cranc D oak L)arriques (50% new), the wine is aged on

T lees (yeast sediment) for 16 months and then

l)|encleo| ano| bott|eo|.




