LARRY CHERUBINO WINES

PEDESTAL

MARGARET RIVER

CABERNET MERLOT

2009 CABERNET SAUVIGNON MERLOT

Margaret River, Western Australia

The vintage: A great vintage with classic varietal for the Cabernet and Merlot grapes. Cool and dry conditions in spring
lead to very low crops (1.5 t/Ha). Textured and soft, with dtied herbs and lifting spicy aromas, with ripe intense flavours.

The winemaking: Fruit was harvested at night with crushing and de-stemming. Fermentation was started immediately
and the wines were held on skins for 7-10 days then pressed to new and used French oak. The wine was prepared for
bottling after 11 months in oak - to preserve the sweet tannins and plush texture.

The wine: A typical Margaret River wine, it has characteristics of dried herbs, red berries and dark chocolate. Dark and
inky in the glass, a lifted aromatic nose of cassis and cigar box cedar. The wine - although medium bodied, has depth,

power and gentleness. The finish long and persistant.

Drink with: Lamb shanks with herbed mashed pototoes.
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