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CROWN BAROSY

Cabernet Sauvignon
2006

730mL 11/1 N \a(’

WINEMAKER
Troy Kalleske

VITICULTURIST
Martin Pfeiffer

FRUIT SOURCE
Whistler Wines, Heysen Estate Vineyard,
Seppeltsfield Road, Marananga, Barossa Valley

WINE MAKING

Fermented and stored in a combination of French
and American oak with 25% in new barrels and
75% in old. Stored for 2 years prior to bottling.

THE WINE

Vibrant Cabernet characteristics with lifted liquorice
and dark chocolate. The palate is rich in earthy
dark fruits with fine tannins and good oak flavours.

PEDIGREE

2006 — 91 points, Wine Business Magazine 2009

2005 - 4Y, stars, Winestate, March/April and

Best of wines South Australia 2008

2004 — 91 points, James Halliday, 2007

2003 — Top 100, Blue Gold Award, Sydney
International Wine Show 2005

2003 — 4Y~ stars, Winestate, 2005

2003 — Bronze, Barossa Wine Show 2005

2002 — Five Stars, Winestate, 2004

2002 — Gold, Boutique Wine Awards 2004

TECHNICAL DATA
pH: 3.5

T.A.: 6.89 g/l

Residual sugar: 2.2 g/l
Alcohol: 14%

RECOMMENDED RETAIL PRICE
$26.00

RECOMMENDED CELLARING
Ready to drink now and will cellar until 2014.

Whistler Wines

Family Owned, Estate Grown

PO Box 676, Nuriootpa, SA 5355 Phone: 08 8562 4942 Fax 08 8562 4943
Email: sales@whistlerwines.com Web: www.whistlerwines.com




