
ORIGIN: CHRISTO’S PADDOCK, LANGHORNE CREEK  VINTAGE: 2014  
AREA: 2.5 HA  PRODUCTION: 173 DOZEN  HARVESTED: 9TH MARCH  

A small parcel of fruit from old vines was hand-picked for our Cabernet 
in 2014. Whole bunches were selectively picked, crushed and left  
on skins for seven days. The wine was aged for 18 months in a combination 
of 35% new and old French oak barrels. Drink now as a young, assertive 
Cabernet showing layers of flavour including blackcurrant, cassis,  
plum, mint, cedary oak and fine-grained, chewy tannins, or cellar  
for 20 + years.

– 

Christo’s paddock
CABERNET SAUVIGNON

96 points / 5 Gold Stars / Top 100   
(2014 VINTAGE) 
Rob Geddes MW,  
Australian Wine Vintages 2017 

95 points (2014 VINTAGE) 
James Halliday,  
Australian Wine Companion 2017 

4  Stars (2014 VINTAGE) 
Winestate Magazine 

95 points (2013 VINTAGE) 
James Halliday,  
Australian Wine Companion 2016 

Best Cabernet Sauvignon Trophy 
(2013 VINTAGE) 
Langhorne Creek Wine Show 2016 
Langhorne Creek Wine Show 2015 

94 points (2013 VINTAGE) 
Campbell Mattinson,  
The Wine Front

Silver (2013 VINTAGE)  
Royal Melbourne Wine Show 2015

Gold (2012 VINTAGE)  
Wine Showcase Magazine 
Langhorne Creek Wine Show 2014

96 points (2012 VINTAGE)  
James Halliday,  
Wine Companion 2015
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SINGLE VINEYARD    FAMILY FARMED    ESTATE GROWN 


