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PATRICK

C 0O O N A W A R R A

PATRICK T 2004 Cabernet Sauvignon
100% CABERNET SAUVIGNON
COONAWARRA

16™ APRIL 2004

135

Alcohol 13.7%
T/A 7.4
pH 3.4

14™ October 2007

30 months of maturation in 40% new, tightly grained
French oak and American oak and 60% in second use
barrels

Rich, warm and opulent

Red brick hues

It's minty and bright, with stacks of fresh, live, blue berry fruit,
and a touch of chocolaty oak from the influence of extended
time in maturation. This elegant wine is deserving of twist seal
to preserve the unique flavours for a few more years of
cellaring

Wagyu eye fillet medium rare or double glazed duck

The hands that tend the vines belong to my family. My wife
Jennifer, my sons Luke and Matthew, and me — Patrick T.
The vineyard surrounds our home in the heart of the

Coonawarra known for its superb Cabernet Sauvignon and
the famous Terra-Rossa soils.

Pat Tocaciu (Dip.Oen)

Rex Hutchison



