
Koonara Angel’s Peak Cabernet Sauvignon 2006
100% Coonawarra

When wine is stored in oak barrels, a percentage of that wine
evaporates - winemakers call this the 'angels share'.
What is left, is their gift to us...

Tasting notes: 

The bouquet is of ripe blackcurrants, vanilla, dark chocolate and 
spicy leathery complexity. The wine has an extremely rich and 
bold palate with flavours dominated by blackcurrant and roast 
coffee beans cocoa. Very soft mouth-feel, with a long, persistent 
Mulberry & liquorice  finish. 

Winemakers notes: 

2 years in 3 yr old oak has seen the complexity of the barrels 
come through without any harsh tannins of new oak, creating a 
wine which is extremely good value for money.

Food:

A perfect match for roasted meat and pork, lamb chops and 
Barbeques. 

We are very proud of our wines - we 
hope you enjoy them
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