
 

 

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. 

Colour: Medium depth, bright crimson 
 

Nose: This expressive cabernet sauvignon 
has a lovely fruit aromatic profile. Dark 
cherry, classic cassis, mulberry, and 
blackberry with hints dried herb, 
chocolate and spicey cedar oak. 
 

Palate: The palate is full and supple with 
vibrant layers of cassis, mulberry and 
blackberry fruit along with subtle hints of 
sage, herbs, and a pleasant earthy and 
savoury depth. The complex palate is 
framed with polished, fine-grained 
tannins, a hall mark of the Coonawarra 
region. 
 

Food Matching: This Cabernet will go well 
with rosemary braised lamb shanks, a 
chargrilled porterhouse with chimichurri 
sauce or for a vegan alternative, try a rich 
tomato pasta. 
 
Cellaring Potential: Will age gracefully up to 

10 years. 

 

 

 

 

 

 

 

Cabernet Sauvignon 2022 

2018 
 

Grape Variety: Cabernet Sauvignon 
 

Region: Coonawarra 
 

pH: 3.52  Acidity: 6.4g/L  

RS: 0.41g/L  Alc/vol: 14.7% 
 

Vintage: Coonawarra experienced 
another strong vintage in 2022. 
Reasonable winter and mid spring 
rains, providing sound conditions for 
the vines growing season. Mild and 
stable weather conditions with 
minimal heat fluctuations coupled with 
cool night-time temperatures ensured 
an extended ripening period and 
exceptional fruit quality during 
harvest. 
 

Oak Maturation: Selected parcels were 

matured in French hogsheads and 

barriques with 28% new. 


