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The region’s cool spring (2.5°C below avg)
prolonged flowering, resulting in some uneven bery
development. An ideal growing season followed. Low
wainfall, cool conditions and low yields meant carefil
picking could take place later to help finishing and
allowed the berries to develop deep, rich flavours.

CABERNET
SAUVIGNON

Howbw: I
Tormes Picked - 17.8 tonnes

Harvest Date ;

FOOD 18 month Somerset cloth bound cheddar.
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Cabernet Sauvignon 2010

OVERVIEW Empyrean is an ancient metaphysical
philosophy, designating the highest sphere in
which the purist elements of life exist....
Coonawarra is regarded as Australia's best
Cabernet Sauvignon region. The Reschke
properties are located in the centre of this
prized region and have been owned by the
family for over 100 years.

Reschke are committed to Hand-pruned
low-vyielding vineyards and only in exceptional
yvears will the best fruit be selected for
Empyrean. A wine with a future as promising
as it's history.

VARIETY Cabernet Sauvignon

GEOGRAPHIC REGION Coonawarra South Australia

OAK TREATMENT The Flagship of the Reschke range, benefiting
from the best of the Estates low yielding
grapes. This wine was put through malolactic
fermentation in hand selected, tight grain, 100%
new French oak barriques and has been brought
together and worked several times during the 36
months in oak.

ANALYSIS Alc: 13.7% T.A: 6.8g/L

COLOUR Deep Garnet, medium intensity

NOSE Red and dark berry fruit with nuances of
chocolate, ground coffee and classic
Coonawarra mint. Plenty of vanilla and
charry oak characters.

PALATE Black currant and dark chocolate flavours on
the front with savoury notes on the finish. The
structure is firm and full bodied, almost sweet
texture coming from the lengthy time in barrel.
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For more infomation, please call: +61 (08) 82390500
Or email: Info@wreschke.com.au




