John Riddoch – the Squire of Coonawarra.
Katnook Squires is a tribute to the pioneer, entrepreneur and
visionary who observed the fruitfulness of the red rich soil close to
Penola. So, began the region now considered one of the best for
quality red wine in Australia.

CABERNET MERLOT 2017
Grape Variety: Cabernet Sauvignon
(67%), Merlot (33%)
Region: Coonawarra
Harvest: 19 April – 02 May 2017
pH: 3.43 Acidity: 6.1g/L
RS: <2.5g/L Alc/vol.:13.5%
Vintage Conditions:
Coonawarra’s 2017 vintage was later
than average and noted for its cool
growing season. Above average
temperatures during harvest,
produced red wines with great colour
and varietal character.
Oak Maturation:
Approximately 10% of this wine was
aged in older French oak for an
average of 12 months.
Cellaring Potential:
Cellar up to eight years.

Food Matching:
Perfect with roast duck and plum
sauce, juicy chargrilled steak or
wild mushroom risotto.
Colour:
Deep plum red with purple tinges.
Nose:
Rich dark cherry and plum
combined with subtle, elegant
vanillin and chocolate oak notes.
Palate:
Layers of juicy plum and dark berry
fruits with hints of spice. A smooth,
medium bodied wine with soft,
lingering tannins and good length.

Katnook Squire’s Blend
Cabernet Merlot 2014
John Riddoch - the Squire of Coonawarra.
Squire’s Blend is a tribute to the pioneer, entrepreneur and
visionary who observed the fruitfulness of the rich, red soil in the
area close to Penola. And so began the region now considered
one of the best for quality red wine in Australia.

Grape Variety :: Cabernet Sauvignon 65%, Merlot 35%
Region :: Coonawarra, South Australia
Harvest :: April 7th – April 17th 2014
pH :: 3.43

Acidity :: 6.2/L

RS :: <2.5g/L

Alc/vol :: 13.5%

Vintage :: The 2014 vintage was noted for its dry, mild
conditions and below average rainfall. These dry conditions
continued right through the growing season and produced red
wines that have great colour and fine tannins.
Oak Maturation :: The majority of this wine was matured in a
combination of older French and American oak barriques for
approximately 10 months.
Food Matching :: Perfect with a juicy porterhouse steak with
vine roasted tomatoes, roast potatoes and green beans.

Colour :: Deep plum red with purple tinges.
Nose :: Ripe plum, mulberry and rich, dark cherry combined
with subtle, elegant vanillin oak.
Palate :: Layers of dark berry fruits with hints of plums and spice.
Medium bodied wine, soft lingering tannins and fruit flavours. A
most enjoyable wine with a balanced mouthfeel.

Wayne Stehbens, Senior Winemaker

Katnook Squire’s Blend
Cabernet Merlot 2013
John Riddoch - the Squire of Coonawarra.
Squire’s Blend is a tribute to the pioneer, entrepreneur and visionary
who observed the fruitfulness of the rich, red soil in the area close to
Penola. And so began the region now considered one of the best for
quality red wine in Australia.
Grape Variety :: Cabernet Sauvignon 55%, Merlot 45%
Region :: Coonawarra, South Australia
Harvest :: 16th March – 11th April 2013
pH :: 3.37

Acidity :: 6.8g/L

RS :: 3.0g/L

Alc/vol :: 13.5%

Vintage :: Good winter rainfall led to a warm and dry spring. These dry
conditions continued throughout the growing season, which in turn
produced an earlier start to vintage. These conditions produced
excellent red wines that show great colour and fine tannins.
Oak Maturation :: A portion of this wine was matured in a combination
of older French (52%) and American oak (48%) oak barriques for
approximately 12 months.
Food Matching :: Perfect with a juicy porterhouse steak with vine
roasted tomatoes, roast potatoes and green beans.

Colour :: Deep plum red with purple tinges.
Nose :: Ripe plum, mulberry and rich, dark cherry combined with
subtle, elegant vanillin oak.
Palate :: Layers of dark berry fruits with hints of plums and spice.
Fine, soft tannins and subtle vanillin oak add to the lingering fruit
flavours.

Wayne Stehbens, Senior Winemaker

Katnook Squire’s Blend
Cabernet Merlot 2012
John Riddoch - the Squire of Coonawarra.
Squire’s Blend is a tribute to the pioneer, entrepreneur and
visionary who observed the fruitfulness of the rich, red soil in the
area close to Penola. And so began the region now considered
one of the best for quality red wine in Australia.

Grape Variety :: Cabernet Sauvignon 60%, Merlot 40%
Region :: Coonawarra
Harvest :: Mid March to mid April
pH :: 3.41

Acidity :: 7.4g/L

RS :: 2.0g/L

Alc/vol :: 13.5%

Vintage :: The 2012 vintage in Coonawarra was noted for
slightly warmer conditions and well below average rainfall,
particularly throughout the later stages of the growing season.
This led to an earlier vintage with red wines that display vibrant
fruit with great concentration.
Oak Maturation :: A portion of this wine was matured in a
combination of French and American oak Barriques for
approximately 15 months.
Food Matching :: Serve with porterhouse steak with vine
roasted tomatoes, potatoes and green beans.

Colour :: Deep plum red with purple tinges.
Nose :: Attractive dark berry fruits with hints of blackcurrant
and sweet spice, combined with subtle vanillin oak.
Palate :: The palate displays sweet red berry fruits with notes of
cassis and mint, along with plums and spice. Fine, soft tannins
and subtle vanillin oak add to the lingering fruit flavours.

Wayne Stehbens, Senior Winemaker

2010 Cabernet Merlot
John Riddoch - the Squire of Coonawarra.
Squire’s Blend is a tribute to the pioneer, entrepreneur and visionary
who observed the fruitfulness of the rich red soil in the area close to
Penola and so began the region now considered one of the best for
quality red wine in Australia.
—————————————————————————
Varieties:
Vintage:
Region:
Harvest:

Cabernet Sauvignon 50%, Merlot 45%, Shiraz 5%
2010
Coonawarra
Cabernet Sauvignon 20th March—12th April;
Merlot 31st March – 8th May
Alc/vol: 13.5% pH: 3.48
Acidity: 6.48 g/L
RS: 2.0g/L
Oak Maturation:
The separate batches of Cabernet Sauvignon and Merlot for this blend
underwent six months maturation in oak barriques, both American and
French.
Vintage Conditions:
2010 Coonawarra vintage will be remembered as one of the earliest and also
for being amongst the best for many a year. The weather conditions – below
average rainfall and above average temperatures – in Coonawarra leading up
to harvest, were conducive to an early start to picking.
The conditions of the vintage were ideal for excellent fruit production on the
vine and this has followed through to excellent quality in the wines including
the components of this fine blend.
Cellaring Potential:
Suggest cellaring up to 5 years.
Food Matching:
Serve with medium-rare porterhouse served with roasted vine tomatoes,
potato gratin and butter beans.
Winemaker Comments: Wayne Stehbens
Colour:
Medium density, bright plum colour.
Aroma:
Complex fruit aromas of cherries and sweet stewed plums with a hint of
varietal cabernet mint. Fruit notes are complemented by hints of vanilla and
cloves.
Palate:
A rich and intense wine with characters of blackcurrant, dark fruits and
maraschino cherries. Nuances of subtle forest floor and eucapyt highlight the
fruit. Excellent mouthfeel and a lingering finish supported by fine tannins.

2009 Cabernet Merlot
John Riddoch - the Squire of Coonawarra.
Squire’s Blend is a tribute to the pioneer, entrepreneur and visionary
who observed the fruitfulness of the rich red soil in the area close to
Penola and so began the region now considered one of the best for
quality red wine in Australia.
—————————————————————————
Varieties:
Vintage:
Region:
Harvest:

Cabernet Sauvignon 50%, Merlot 45%, Shiraz 5%
2009
Coonawarra
Cabernet Sauvignon 7th April – 8th May;
Merlot 31st March – 8th May
Alc/vol: 13.5% pH: 3.42 Acidity: 6.19 g/L
RS: 2.3g/L
Oak Maturation:
The separate batches of Cabernet Sauvignon and Merlot for this blend
underwent six months maturation in oak barriques, both American and
French.
Vintage Conditions:
The 2009 vintage was preceded by a brief blast of heat with four consecutive
days of record high temperatures in Coonawarra. Fortunately, healthy vine
canopies shielded most varieties from any major damage.
Cool to mild temperatures and dry conditions followed this heat blast,
providing a long slow ripening period, producing fruit that was harvested at
close to optimum ripeness.
Cellaring Potential:
Suggest cellaring up to 5 years.
Food Matching:
This blend would be delightful served with a roasted duck breast on a bed of
Asian greens with a drizzle of light plum sauce. Also, try a grilled lamb
backstrap or eye fillet served with a rocket, roast pumpkin, and marinated
fetta salad.
Winemaker Comments: Wayne Stehbens
Colour:
Deep crimson red.
Aroma:
Complex fruit aromas with fresh blackcurrant and mint characters
harmonising the distinctive merlot aromas of earth and forest floor. Lovely
fruit notes of ripe plum are supported by subtle toasty oak.
Palate:
A well structured wine with bright fruit characters of blackcurrant and plum,
coupled with savoury earthy notes and subtle oak complexity. The wine has
the excellent soft mouthfeel characteristic of merlot, and a lingering finish
supported by very fine tannins.

