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2016 Vintage 

Moderate spr ing condit ions  at  the end of  2015  he lped establ ish heal thy 

f rui t  set  and better  overa l l  y ie lds than the previous  two seasons.  

January temperatures were warm, interrupted by one ra infa l l  event la te  

in the month which was good for  reds  going through vera i son.  

Subsequent warm summer temperatures ,  cool  n ights and good 

vi t icul ture management combined to produce clean f rui t  with r ipe 

f lavours and mature tannins . 

Vineyards  

The f rui t  was  sourced f rom the famous Wi lyabrup sub -region of  

Margaret  River ,  long regarded as the benchmark sub -region for  Cabernet  

Sauvignon based wines .  This  smal l  Cabernet parcel  i s  f rom the 

Wi lyabrup Estate Vineyard on Puzey Road.  Thi s v ineyard is  s i tuated on a 

beaut i fu l  piece of  east/north -east  facing gravel .  The soi ls  are  typica l ly  

very bony on top with gravel/quartz sub -soi ls  underneath .  Old Houghton 

clone cutt ings sourced f rom the  famous Moss  Wood Vineyard make up 

the plant  mater ia l  f rom this  block.   

Winemaking 

Clean,  se lect ive machine  harvested f rui t  was t ipped di rect ly  into a  smal l  

open top fermenter  without putt ing the f rui t  through a tradi t ional  

crusher  de-stemmer.  After  a  few days the f rui t  warmed and the wi ld 

ferment k icked in .  We worked the cap by hand for  soft  tannin extract ion 

and aerat ion .  Ferment temperatures were mainta ined around 27°C.  After  

extended skin  contact  for  around 30 days  the  wine was pressed into 

50% new French oak for  17  months  maturat ion .   
 

Tasting Notes  

This  i s  a  c lassic  Wi lyabrup Cabernet Sauvignon ,  medium to  ful l  bodied in  

structure with  a  powerfu l  pa late  and f ine gra ined tannins .  The nose on 

the 2016 Cabernet Sauvignon i s  very  l i f ted display ing berry  f rui ts  in the 

blackberry ,  cassi s  and mulberry  spectrum, with dark coco chocolate 

undertones .  The palate shows e legance ,  f reshness and balanced f rui t  and 

oak f lavours ,  the  resul t  of  17  months oak maturat ion .  The 2016 SRS 

Cabernet wi l l  dr ink beaut i fu l ly  now as a  young wine ,  however given the  

amount  of  f rui t  and extract ,  i t  wi l l  a lso mature wonderful ly  for  the next  

15-20 years .   

Technical Specifications  

Blend    100% Margaret  River Cabernet  Sauvignon  

Alcohol     14%  

Acid ity    6.42g/L  

pH     3.67  

S.R.S. stands for Sub Regional Series. 

Carefully selected individual grape  

varieties that excel within a certain  

sub-region. These wines represent the 

very best varietal wines under the  

Flametree Wines label and will only be 

made in the best vintages, volumes will 

be small and availability very limited. 

Exceptional in quality, complexity and 

finesse.  


