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Deep intensity, dark ruby-like purple with plum 
red hues. 
 
Dark rich chocolate, soft pepper, liquorice and 
sweet nutmeg. Well developed flavour with 
lifted fresh fruit which introduces leather and 
earth notes. 
 
A well rounded full bodied palate showing ex-
cellent fruit depth leading to velvet soft tannins 
and a fine balance. The berry fruit flavours are 
complimented by chocolate, leather complex-
ity and palate richness, leading to a clean long 
finish. 
 
Cabernet Sauvignon, Shiraz and Merlot. 
 
We selected only the most premium parcels of 
Cabernet Sauvignon, Merlot and Shiraz which 
were then blended and fermented in bottle. Af-
ter aging and cool cellaring the wine was li-
quored and bottled to retain its fruit flavour and 
life. 
 
Serve chilled on its own or perhaps try with a 
chocolate pudding to cap off a grand dinner. 
 
Drink whilst the fruit flavours are young or cellar  
over medium term to develop complexity. 
 
Alc/Vol:  13.5%  
TA:   5.8g/L 
pH:   3.4 
Res. Sugar: 25.7g/L 
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Cockatoo Ridge Wines 
Why wouldn’t you. 


