Coonawarra Trio - Pyrus
Cabernet Blend 2012
Lindeman’s St. George Vineyard Cabernet Sauvignon, Limestone Ridge Vineyard Shiraz
Cabernet and Pyrus Cabernet blend make up the Lindeman’s Coonawarra Trio. These wines
represent the epitome of Lindeman’s premium winemaking heritage and four decades of
red wine making in Coonawarra, South Australia.
Individually, each wine in the Coonawarra Trio is a distinguished example of its style of
Cabernet Sauvignon: Pyrus offers a traditional blend; Limestone Ridge delivers the
quintessential Australia Shiraz Cabernet Sauvignon blend, while St. George is purely
Cabernet Sauvignon.
Collectively, the Coonawarra Trio comprises a group that is truly representative of one of
Australia’s most prestigious Cabernet Sauvignon regions and a coveted addition to the
cellars of serious wine collectors at home and abroad.
Winemaker Comments Brett Sharpe
Vintage Conditions: Good winter rain resulted in a full soil moisture profile and followed by
mild to warm conditions during spring led to optimal canopy growth. Above average daytime
temperatures during summer were offset by very cool nights producing small intensely
flavoured berries. A highlight of the vintage is the tannin ripeness which is matched by the
purity and intensity of the fruit.
Grape Variety: Cabernet Sauvignon (79%), Malbec (13%), Merlot (4%) and Cabernet Franc (4%)
Maturation: 18 months in a mixture of new and seasoned French oak
Colour: Vibrant deep purple
Nose: A complex compote of blackcurrant and black olive fruit aromas with background
savoury oak. Mint and tobacco leaf nuances provide lift and freshness
Palate: This medium bodied Cabernet blend is rich and expressive with juicy blackcurrant, plum
and tobacco leaf flavours complimented by savoury oak and juicy acidity which combine to give
a long finish. A wine delicately balanced between power and poise and a wine for the purist!

Vineyard Region: Coonawarra, SA

Bottling Date: November 2013

Harvest Date: March 2012

Peak Drinking: 2015 - 2025

Wine Analysis: Alc/Vol: 13.8%, Acidity: 6.7g/L,
pH: 3.58

