
An excellent vintage for age-worthy wines with that classic 
Coonawarra combination of concentration, depth and 
brightness.

Region: Coonawarra, South Australia

Taking its name from the local Aboriginal 
word for a honeysuckle that grows wild in 
the area, Coonawarra is a cool-to-moderate 
climate region famed for its ‘terra rossa’, 
the red earth laid over limestone that is 
confined to a cigar-shaped strip of land 
just 21km long and 2km wide. The terra 
rossa promotes excellent balance in vines, 
which, combined with pure underground 
water reserves and a long ripening season 
with cool nights, brings out the best in 
Cabernet Sauvignon vines.

Vine to Glass: Rain over winter to set up 
good soil moisture but spring was dry and 
warm and flowering occurred early. Fruit 
set was even and yields were slightly below 
average, leading to good balance between 
bunches and canopy. The latter part of the 
season produced perfect conditions for 
ripening of Cabernet fruit – dry with warm 
days and cool nights. Despite the early 

start, a relatively cool season overall brought 
vintage back into line with the long-term 
average and the Cabernet harvest occurred 
at the end of March and into April.

Beautifully ripe fruit in bunches of small, 
thick-skinned berries produced age-worthy 
wines of excellent concentration and firm 
tannin. This wine is from select vineyards 
with mature vines aged between 20 and 
50 years. The fruit was fermented in static 
overhead fermenters with pumping over. 
The wine was matured for 15 months in a 
mix of old and new American and French 
oak barriques and hogsheads.

Tasting  Notes: A full-bodied wine with 
aromas of cassis and a hint of mint. The 
palate is rich with ripe black fruits and leafy 
freshness wrapped in firm tannin.

2015 Cabernet Sauvignon
Coonawarra, SA

REGIONAL SELECTIONS

93 POINTS
James Haliday Wine 
Companion 2018


