
                  
  

FOUNDER’S BLOCK  

COLOUR:
Deep magenta  

NOSE:  
A bright, stylish Cabernet Sauvignon 
that is bursting with cassis, plums and 
spice. 

PALATE:   
The palate reflects the brightness of the 
aromatics, cassis, satsuma plum are 
wrapped beautifully by tannins and 
structure. A subtle hint of spicy French 
oak adds a little something special. 
 
CELLARING POTENTIAL:   
Drink now or will cellar well for 5-10 
years. 
 
FOOD MATCHING:
Pairs with a beautiful lamb chop from 
the bbq or try with a vegan vegetable 
burger with sweet potato chips. 
 

GRAPE VARIETY: Cabernet Sauvignon  

 

REGION: Coonawarra, South Australia 

pH: 3.57     ACIDITY: 6.6g/L 

RS: 1.34g/L    ALC/VOL.: 15.3% 

VINTAGE CONDITIONS:

Vintage 2021 in Coonawarra has all the 
hallmarks of a brilliant vintage. Mother 
Nature was kind to winemaking from 
flowing until harvest. Nearly ideal 
conditions have produced wines of great 
flavour and lovely natural acidity. 
 
OAK MATURATION:  
Matured in a mix of stainless steel tank 
and oak barrel combination (5% new 
French Hogshead and Barrique). 
 
WINEMAKER:  
Daniel McNicol 

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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