
Artisan wine (under 25,000 cases produced)

Rich dark ruby 

Beautifully expressive nose hinting toasty oak with 
forthcoming elements of rich dark cherry and chocolate. 

Steaks, any grilled meats, beef tenderloin, or an 
eclectic cheese tray 

Surprisingly confident ripeness  overflowing with 
rich berries. Wonderfully comfortable weight that 
rolls over the palate with a wave of velvet texture. 

Nestled close to the Bremer River, Langhorne Creek is 
considered to be a floodplain, which is actually 
welcomed to bring both water and fertile silt to the 
vineyards. The surprisingly mild climate and rich 
soils work together to produce a distinguished 
Cabernet Sauvignon. 

Hard work and barrell aging are evident in this
big, structured Aussie Cab.  18 Months in small 
American Oak barrels round out a rich, sexy wine.

88 Points - Wine Spectator (2006)
87 Points - Wine & Spirits Magazine (2006)
Silver Medal - Houston Interational Rodeo Wine Show 
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Marquee Signature Cabernet Sauvignon
2003 Langhorne Creek - AUS


