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Cabernet Merlot

 

ZILZIE WINES

Vintage:  2024
Varietals:  Cabernet Sauvignon & Merlot
Region:  South Eastern Australia
Cellaring:  Best enjoyed young

Alc/Vol:  14.0%
  :Hp 3.61

Acidity:  5.60 g/l

No animal derived 
products were used in 

the making of this wine

Colour:  Medium red with hues of purple.
Aroma:  Delicious blackberry and rich toasty oak are layered with 
  medium hints of vanilla and toast.
Palate:  Dark fruit, forest floor, and subtle spice combine with
  integrated tannins and oak, creating a soft, rounded profile.

Winemaking
Premium parcels of Cabernet and Merlot were fermented in rotary and 
static fermenters. After fermentation on skins, the wine was gently 
pressed and matured on French oak for 3 to 6 months before blending 
and bottling, resulting in excellent depth, richness, and complexity.

Vintage
Vintage 2024 delivered exceptional conditions for grape ripening. 
Warm days and cool nights throughout the summer, along with 
limited rainfall, allowed the fruit to reach peak ripeness. As a result, 
the wines exhibit strong varietal characteristics, with vibrant, spicy 
reds and crisp, aromatic whites.

Enjoy with
Herb-crusted lamb cutlets, or a pumpkin gnocchi with sage butter.


