
  

                                   

 

THE OLD SCHOOL  

GRADUATES CABERNET SAUVIGNON 
 

 

Colour:  Vibrant red in colour 

Nose:   Rich aroma of blackberries and mocca coffee 

Palate:  The palate is silky in texture with lingering spicy  

 fruit flavour 

 

 

HISTORY 

Planted:  1960 

HA:  9 tonnes/HA Spacings 3.3m * 2m 

Picking:  15 degrees BE  

Wine Making:  Crushed and fermented and left on skins  

 for 7 to 10 days then pressed and stored  

 in oak barrels for 2 years. 

ALC:  15% 

 

 

 

 

 
 

 

HEIDENREICH ESTATE 

Noel & Cheryl Heidenreich  

 

Light Pass Road, PO BOX 99 Tanunda, 5352, SA  

Phone: (m) 0417 855 057 (h) 08 8563 2644 (f) 08 85631554 

www.heidenreichvineyards.com.au 

admin@heidenreichvineyards.com.au 

ABN: 94 086 509 435 


