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IN A NUTSHELL

Grape Source
Granite Belt, QLD

Alcohol
13.1%

Ageing Regime
15 months in new & seasoned 

American & European Oak Barriques

Cellar
Enjoy now but also has long term
 cellaring potential up to 10 years

Colour
Deep Ruby

Nose
Plum 

Dried Herbs
Toasted Spices

Palate
Blackcurrant

Green Pepper
Black Tea

Food Pairing
Beef Cheeks

Lamb Shanks
Venison

T-bone Steak
Lamb Souvlaki with mint sauce

Other
Vegan

TASTING NOTES

Charming, Toasted, and Complex. The Provenance
Cabernet Sauvignon is the embodiment of refined
elegance. A beguiling and herbaceous bouquet with
plum, black tea and toasted spices leads to a sumptuous
palate with beautiful dark berries, velvety tannins, and
a luxurious mouthfeel. A delight for the palate, this
full-bodied beauty will reward careful cellaring.

VITICULTURE

The most widely-planted grape varietal on the globe,
Cabernet Sauvignon is well known for its use in
famous Bordeaux blends. 

For our 2021 Provenance Cabernet Sauvignon, we
have sourced grapes from the Granite Belt. The
Granite Belt is situated on the Great Dividing Range
850m above sea level and 95km inland from the coast.
The winters are cold and frosty and summers warm,
producing a continental climate. The soil is largely
composed of granite, somewhat on the acidic side and
is very free draining.

WINEMAKING

Provenance implies a place of origin, or as we see it,
the beginning of a new existence. This concept
perfectly embodies the essence of this exceptional
collection. Each hand-crafted, single-varietal bottle is
an expression of the unparalleled quality of the
vineyards where these wines began life, and the
remarkable craftsmanship of our winemakers at every
step of production from grape to glass.

The juice was 100% barrel aged for 15 months in
European and American oak Barriques. This Cabernet
Sauvignon was racked off lees immediately after
primary fermentation to maintain vibrant fruit flavours
and then returned to barrel for further maturation.


