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	CABERNET SAUVIGNON


2002 REDESDALE ESTATE CABERNETS   

$46.95
REGION: HEATHCOTE, VICTORIA
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Although the vines are 23 years old, this is only the 4th vintage Redesdale Estate has produced under their own label. And already they have found their way onto the top restaurant wine lists in Sydney & Melbourne and have been awarded the coveted (((((  stars by James Halliday in his latest Wine Companion – denoting an outstanding winery regularly producing exemplary wines.

The reasons for the accolades is very simple – they produce exemplary heathcote shiraz and cabernet at a realistic price. And with the retention of Tobias Ansted (at Balgownie), the wines have moved up a notch with the 2002 vintage. The cabernets,  a bordeaux blend of cabernet sauvignon, franc and merlotsuperb, is every bit as good as the delectable shiraz - and may well end up the better of the two wines after a lengthy stint in the cellar. It really is the benchmark cabernet from this neck of the woods, full of sweet blackcurrant fruit and (like the shiraz) smooth, juicy and rich, with beautiful fine grained tannins and model oak treatment resulting in an exceptionally long palate that is silky and elegant. 

"Luscious cassis/blackcurrant fruit carries its 14.4 degrees alcohol without any fuss at all; long and supple finish. Drink now–2017."  James Halliday – 93 points
"Up until the 2002 vintage I have always preferred the Redesdale shiraz over the cabernet. The spicy, intense berry fruit, perfectly framed by ultra-fine tannins is a real crowd pleaser. And while the stunning 2002 shiraz is even better than the 01, I reckon their cabernet steals the show. Ultra vibrant and fruity, the intensity of fruit is just insane and encapsulates what 2002 is all about. Highly complex, impenetrably, deeply fruited with gorgeously fine tannins that run the whole length of the wine and close in on the long drawn-out finish, mopping up any suggestion of sweetness. And despite the richness of the wine, it remains beautifully elegant. Refined, generous and a pleasure to be around – perfect Heathcote hospitality."  Andrew Wood, Divine Food & Wine Magazine
Drink Now to 2015.




























Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

