
ABOUT THE WINE

This  wine has ut ter ly  consumed and integr ated the 

new oak that  i t  i s  a lmost  t r ansparent . The 

s t rength of  f r u i t  abso lute ly  s ings  wi th pur i ty  and 

prec i se var ieta l  char acter. Lur k ing underneath 

are the oak complex i t ies  h int ing at  nuts , 

cedar, tobacco. I t  i s  no blockbuster  but  has  

r ichness  and depth in  i t s  medium bodied 

f r amewor k and wonder fu l  length f rom the f ine 

gr a ined tann ins . 

The Orange wine reg ion i s  def ined by 

e levat ion . V ineyards s i t  above the 600m 

contour l ine and r i se to 1 ,100m in e levat ion . 

These e levated v ineyard s i tes  prov ide a cool  

c l imate su i table for  mak ing aromat ic  whi te 

wines and medium bodied , per fumed red wines .

www.pr inth iewines .com.au 

W I N E S

T A S T I N G  N O T E

C U R R E N T  R E L E A S E

2 0 1 5  ‘ S U P E R  D U P E R ’  C A B E R N E T  S A U V I G N O N

O R A N G E

N E W  S O U T H  W A L E S
6 0 0 m  -  1 , 1 0 0 m  e l e v a t i o n

SPECIFICATIONS   

PRINTHIE ESTATE VINEYARD - 630m above sea leve l

12 .8% 3.90 6 .5g/L 0 .2g/L 10 Year s

VINEYARD/S

ALCOHOL pH TA RS CELLAR

This  i s  a  s ing le  v ineyard wine f rom Pr inth ie ’s  own winer y block p lanted 

in  1996 . The gr apes were fermented in  3 tonne open fermenter s , hand 

p lunged and le f t  on sk ins  for  21 days . The wine was then matured in  

French oak hogsheads for  14 months . There were 2 new French oak 

bar re l s  that  were just  too good to blend away, so we created a separ ate 

smal l  vo lume blend . 2015 was such an except iona l  year  for  Cabernet  

Sauv ignon , we don’ t  know when we might  make th i s  wine aga in .

E D  S W I F T

O W N E R


