
2018 MADFISH 

CABERNET 

SAUVIGNON 

MERLOT 

TASTING NOTES

Bright ruby red in colour with an enlivened aroma of vibrant red, 

black fruits and hints of raspberry, blackberry, mocha and rosemary. 

The mouthwatering palate offers great depth of flavour – soft forest 

berries and coffee mingle with graphite and a minty earthiness. 

Silky, powdery tannins leave a long finish with a lingering dark berry 

aftertaste. A wine of eminent approachability, with great integration 

and structure.

The perfect way to add a degree of sophistication to a meal of 

beef or portobello mushroom burgers with melted aged cheddar. A 

natural choice to pair with slow cooked braised beef short ribs or a 

rack of roast lamb with rosemary.

WHEN TO DRINK AND WITH WHAT

MadFish Cabernet Sauvignon Merlot will always provide immediate 

enjoyment, while rewarding those who wish to cellar over the next 

3 to 5 years. A natural choice to pair with meats, try alongside spicy 

venison sausages or beef bourguignon.

ABOUT CABERNET SAUVIGNON MERLOT

Premium grapes from Western Australia’s temperate and cool grape 

growing regions are blended to create this wine. The traditional 

Bordeaux grape varieties which comprise the bulk of this wine are 

all well suited to the typical climatic conditions of these regions. 

Localised weather patterns contribute to variation in ripening cycles 

and harvest dates, giving rise to increased depth of flavour and 

complexity in the finished wine.

ABOUT THE 2018 VINTAGE

The 2018 growing season was a return to weather conditions more 

favourable and typical of the past decade in the South- west of 

Western Australia. Our vintage commenced mid-February with 

Chardonnay and concluded late April with Cabernet Sauvignon.

Good winter rains were followed by a temperate spring, then a 

moderate to warm summer - a text book development of seasons for 

the ideal vintage.

With veraison came the native Marri blossom and a sigh of relief that 

the annual joust with the resident silvereye birds would be a minor 

battle not a major war.

As autumn progressed, conditions remained fine. Yields were 

moderate across all varieties and full ripeness and flavour 

development tracked each other in a very beneficial unison.

The early quality assessment of the 2018 vintage is excellent. White 

wines are exhibiting very pure and focused varietal notes while the 

reds show ripe berry flavours and supple tannins.

2018 

CABERNET 

SAUVIGNON MERLOT

VARIETIES

Cabernet Sauvignon 65% 

Merlot 35% 

REGIONS

Margaret River 

Great Southern 

NUMBERS 

Alcohol 14.4% v/v 

Acidity 5.79 g.lt 

Residual Sugar 1.52 g.lt


