
Vineyards: Smyth’s Block, Leasingham 
 Vine age - 28 years 

 Cropping: 2.0T/acre 
 (hand-picked late March) 

Baumé: 15.7 

 Yeast: AWRI 796 

 Fermentation: Open 10 days 

 Maturation: French Oak Hogsheads 2 yrs 
 Bottle - 2 months 

 Total Acidity: 6.69 g/L 

 PH: 3.78 

 Residual Sugar: 3.8 g/L 

 Alcohol: 15.2% 

 Best Drinking: Now – 2015 

 Closure: Premium Cork 

 Winemaker’s Notes: 

The 2003 vintage is a rich, full flavoured 
Cabernet with sweet berry fruit, mint overtones 
and fine tannin structure.  
 

  

 90/100 Robert Parker Jnr (USA)  
Wine Advocate #161 (Oct 2005) 
“The soft, open-knit and opulent 2003 Cabernet 
Sauvignon Dry Land appears to be on a fast 
evolutionary track.” 
 
 

2003 Dry Land Cabernet Sauvignon 


