
                  
  

FOUNDER’S BLOCK  

COLOUR:
Medium crimson, with medium light 
purple hue.  

NOSE:  
Quintessential Cabernet aromas of 
cassis, leaf, spices, hints of sea spray. 

PALATE:   
Line and length, cassis, spices, there is a 
lovely synergy between fruit and 
tannins. A wine to enjoy now or for the 
next few years. 
 
CELLARING POTENTIAL:   
Now to five years.  
 
FOOD MATCHING:
Pairs beautifully with a Rack of Lamb 
and new potatoes or try a vegetarian 
mushroom risotto.  
 

GRAPE VARIETY: Cabernet Sauvignon  

 

REGION: Coonawarra, South Australia 

pH: 3.55     ACIDITY: 6.2g/L 

RS: 0.7g/L    ALC/VOL.: 14% 

VINTAGE CONDITIONS:

Vintage 2020 was mild and free of any 
major upheavals, yields were slightly 
down but this led to wines of 
intense flavour, varieties such as 
Cabernet Sauvignon show exceptional 
natural balance. 
 
OAK MATURATION:  
Matured for 10-12 months in new and 
old oak, this wine displays a seamless 
blend of rich fruit and extended oak 
maturation. 
 
WINEMAKER:  
Natalie Cleghorn 

Katnook Founder’s Block wines are named in honour of the original land holding  

of John Riddoch, the founder of Coonawarra. 

 

The Founder’s Block range is styled for everyday enjoyment, inviting a modern generation of wine consumers  
to explore the pleasures of Coonawarra wine. The wines are grounded in the past but genuinely focused on the 

present. They are honest, fruit driven, harmonious and shine with pure Coonawarra character 
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