
The 2006 vintage in the Yarra Valley was exceptional for the production of 

Cabernet Sauvignon. It was a warm, dry season with average crop levels of 

small hard skinned berries. The majority of the fruit was sourced from two 

vineyards in the Coldstream area.

Post fermentation the wine was matured in French and American oak for 

just under one year. The bouquet has a lovely cassis like aroma with hints 

of dark chocolate. The palate is dominated by dark berry flavours and has 

a long finish.  

Try with good aged cheddar cheese.  

  

Alcohol volume 14%   
�
  

Total acidity 6 g/l   
�
  

pH 3.56

The Cheviot Bridge CB range has 

quickly gained critical acclaim and 

following around the world. 

As Huon Hooke said 

about the wines in the 

Sydney Morning Herald. 

“In industry jargon, these wines 

over-deliver at the price point”.

The CB range is sourced from 

friends small vineyards in the best 

growing regions of Australia. 

The wines are full of flavour 

and simply delicious. They 

are not over wooded and not 

over powering. The style demands 

that you must want a second glass!  
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