
 

 

Steeped in heritage and tradition, the Katnook Estate range of premium quality, 
single varietal wines are crafted from selected distinguished vineyards and are an 

expression of the classic and unique characteristics of the Coonawarra wine 
region. 

 
Katnook Estate Cabernet Sauvignon is one of 65 wines listed in the ‘Excellent’ 

category of the Langton’s VI, Classification of Australian Wine. 

Colour: Medium crimson, red hue. 
 

Nose: This expressive cabernet sauvignon 
shows evocative notes of briar and forest 
floor with a lovely fruit aromatic profile 
of fresh Cassis, mulberry and blackberry. 
 

Palate: The palate is full, supple with 
lovely flavours of plum, cassis, briar notes 
which give a lovely umami nuance. The 
tannins are supple and the finish is long. 
 

Food Matching: This cabernet will go well 
with French cut lamb cutlets or for a 
vegan alternative, try a rich tomato 
base pasta. 

 

Cellaring Potential: Will age gracefully up to 

15 years. 

 

 

 

 

 

 

 

Cabernet Sauvignon 2021 

2018 
 

Grape Variety: Cabernet Sauvignon 
 

Region: Coonawarra 
 

pH: 3.508 Acidity: 6.5g/L  

RS: <1.0g/L  Alc/vol: 14.8% 
 

Vintage: Coonawarra’s 2021 Vintage 
displayed all the hallmarks of an 
incredible harvest. Good winter and 
early spring rains, providing sound 
conditions for the vines upcoming 
growing season. Mild and stable 
weather conditions through summer 
with minimal heat fluctuations ensured 
optimal ripening, and minimal vintage 
rains ensured outstanding fruit quality 
during harvest. 
 

Oak Maturation: Selected parcels were 

aged for 13 months in new and 

seasoned Hogshead and barrique 

providing elegant spicy, cedar notes. 


