
Vineyards: Smyth’s Block, Watervale 
 

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

Yeast:  AWRI 796 
 

Fermentation: Open 10 days 
 

Maturation: French Oak Hogsheads  22 months 
 

Total Acidity: 6.20 g/L 
 

PH: 3.66 
 

Residual Sugar: 2.9 g/L 
 

Alcohol: 14.5% 
 

Best Drinking: Now – 2030 
 

Closure: Screw Cap 

AWARDS AND ACCOLADES 
 
BLUE GOLD AWARD ~ 2016 Sydney International Wine 
Competition 
 

92 POINTS ~ James Halliday Wine Companion 2014  
Published 29/7/14 
“Open-fermented, basket-pressed, and matured in French oak for 22 
months. The wine has good depth of colour, and abundant cassis fruit on 
the mid-palate…” 

 

 
4 STARS ~ Winestate Magazine, Cabernet Sauvignon & Blends, 
July/August 2015 
“Intense purple wine with an intense inky nose and an attractive  
chocolaty palate with loads of sweet fruit and oak filling the mouth.” 

2010 RCV ‘The Dancer’ Cabernet Sauvignon 

WINEMAKERS NOTES 
This is the second vintage release of ‘The Dancer’ with the first 
being 2006 vintage. It is a rich, full bodied Cabernet with layers 
of concentrated intense dark berry fruits hints of chocolate and 
mint with firm tannins leaving a long lingering finish. 
Renowned South Australian artist Tom Gleghorn has honoured Reillys 
Wines by allowing us to use one of his beautiful prints as a new wine 
label. Inspired when watching the preparation for an Aboriginal  
tribal dance, Tom has called this vibrant painting ‘The Landscape 
Dancer’.  


