
ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Cacadu Ridge Bin 4 Cabernet Shiraz Organic
Weingut: Mare Magnum Srl

bewertet am 06.05.2023
Gesamtpunktzahl 90 AUSZEICHNUNG: GOLD
Kategorie Rotwein
Jahrgang 2021
Hauptrebsorte / Rebsorten Cabernet Sauvignon / Shiraz
Qualität Wine of Australia
Land - Region Australien - South Eastern Australia
Alkohol in vol.% 14,00
Restzucker in g/l 7,00
Säure in g/l 6,00
Schwefel freie/ges. in mg/l 47,00
Ausbau Edelstahl/Holzfass

Analyse - Quantitative Einschätzung Ranking - Qualitative Einschätzung
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Klarheit
Violett - Rot - Braun
Farbintensität
rot-beerig
rot-fruchtig
würzig
Eukalyptus
rote Gruetze
Gesamtintensität
süß
Säure - gustatorisch
Säure Irritation  (Haptik)
Extraktdichte
Bitter
Adstringenz
Phenole / Tannin
Alkoholeindruck
CO2
Intensität / Volumen
Nachhall / Länge
Balance

Zusammenfassung
Stilistik
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reduktiv - - - oxidativ

modern - - - traditionell

wenig - - - viel



ORGANIC WINE AWARD INTERNATIONAL 2023 - spring

Cacadu Ridge Bin 4 Cabernet Shiraz Organic
Weingut: Mare Magnum Srl

bewertet am 06.05.2023
Beschreibung

Food-Pairing

Description
A full-bodied wine with deep purple tones. Fresh and fruity aroma of forest fruits, blackcurrant and  hints of
raspberry and plum. Overtones of fresh herbs and a touch of fine French oak.

Winemakers note
An interesting Australian blend. The sun blessed Australian vineyards produce flavor packed wines with great color.
 Cabernet adds some structure and blackcurrant aromas while Shiraz adds the supple fruit and soft tannins.
Winemaking emphasizes this natural fruit character by only subtly adding oak for complexity and balance. The
varieties are blended together almost immediately after fermentation to ensure their seamless integration in the
finished wine.
 

Best served with light meat dishes.
 


