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Geelee - Landtree 
 
2008 Cabernet Sauvignon 
 
 
 
Regional Source 
 
Mature cabernet vineyards in a moderately warm region with minimal 
irrigation. 
 
 
 
Vintage Conditions 
 
A good vintage year with warm conditions ideal for ripening. 
 
 
Vinification 
 
Grapes were crushed and macerated for a week with inoculation to promote 
fermentation. Oak exposure was provided. 
 
 
 
 

 
 

 

 

 Colour 
 

Heavy red in colour. 
 

 Nose 
 

The bouquet has intense aromas of berries.  
 
 

 Palate 
 

The palate presents concentrated flavours of 
blackcurrant and plum. 
 
 
 

  
 
 
Wine Analysis 
 

Alcohol   14.0% 
Acidity   6.5 g/l 
pH   3.51 
 
 
Peak Drinking 
 

2010 - 2020. 
 
 
 
Food Matches 
 

Beef dishes such as fillet steak with a pepper 
sauce. 
 

   

T a s t i n g  N o t e 

Winemaker Comments 

Lee Yang


