
   

Tasting notes – vintage 2013

---------------------------------------------------------------------------------------------------------------------
Wine   Wee Angus
---------------------------------------------------------------------------------------------------------------------
Producer  Aberdeen Wine Company
---------------------------------------------------------------------------------------------------------------------
Winemaker  Hamish MacGowan
--------------------------------------------------------------------------------------------------------------------
Variety   Cabernet 55% / Merlot 40% / Cabernet Franc 5%
---------------------------------------------------------------------------------------------------------------------
Region   central victoria 
---------------------------------------------------------------------------------------------------------------------

winemaking 

Sharing the same impeccable breeding as his big brother Angus The Bull, the next generation is born. 
Cabernet Sauvignon provides the backbone whilst the addition of Merlot creates a style that is suitable for 
early release and enjoys broad consumer appeal. This classic marriage of Cabernet and Merlot is a proven 
combination in which these two varieties perfectly complement one another.

tasting notes
Wee Angus enjoys all the firm and generous tannin structure of Cabernet, while his youthful exuberance is 
tempered by the smooth plummy personality of Merlot. Intense colour with bright purple hues and plenty of ripe 
black fruits. A subtle touch of vanillin oak and a powerful finish combine to create a crowd pleaser that provides 
the ideal accompaniment to your next barbecue. Will continue to improve over the next 3-4 years.

wine analysis

Alcohol    13.5%
---------------------------------------------------------------------------------------------------------------------------------------------------
pH    3.43
---------------------------------------------------------------------------------------------------------------------------------------------------
TA   6.44 g/L
---------------------------------------------------------------------------------------------------------------------------------------------------
RS    8.0 g/L
---------------------------------------------------------------------------------------------------------------------------------------------------


