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WINE  Deep Woods Estate Ebony 

VINTAGE 2010 

REGION Margaret River 100% 

VARIETIES Cabernet Sauvignon 49% 

 Shiraz 39% 

 Petit Verdot 4% 

 Merlot 5% 

 Cabernet Franc 3% 

 

VINTAGE NOTES 

A blend of estate-grown and premium contract fruit was used to produce the 
2010 Ebony. A range of winemaking techniques was utilised, including open-top 
fermentation, pre-soaking and post-fermentation maceration. The philosophy 
behind Ebony is simple: fruit richness, flavour and soft approachable tannins. 
 
ANALYSIS 

Alcohol 14.0%, pH 3.548, TA 6.0g/L, residual sugar 0.3g/L 
 
TASTING NOTES 

Colour  Deep crimson red. 

Aroma Ripe black fruits, violets, chocolate and spice. 

Palate A medium-bodied wine displaying rich, cherry ripe and black fruit. The tannins 
are approachable and ‘jube’ like in their structure. 

 
CELLARING 

Enjoy now, will cellar for up to five years.  
 
AWARDS 

Silver  Shanghai International Wine Challenge 2011 


