Steeped in heritage and tradition, the Katnook Estate range of premium quality,
single varietal wines are crafted from selected distinguished vineyards and are an
expression of the classic and unique characteristics of the Coonawarra wine region.
Katnook Estate is represented in the ‘Excellent’ category of the Langton’s VI,
Classification of Australian Wine.

Merlot 2016
Grape Variety: Merlot

Colour: Deep plum

Region: Coonawarra

Nose: An enticing array of ripe fruit
and oak aromas. Rich savoury plum
and dark cherry with hints of sweet
spice and vanillin.

Harvest: 07- 23 March 2016
pH: 3.39
RS: <2.5 g/L

Acidity: 5.9 g/L
Alc/vol: 14.0%

Vintage: Coonawarra’s 2016 vintage was
an early one. An ideal growing season
with slightly above temperatures, dry
conditions and cool nights produced
outstanding Merlot fruit with deep
colour, rich layers of fruit and fine
tannins.
Oak Maturation: Maturation of select
parcels for 14 months in a combination
of 46% French oak (16% new) and
26% American oak (8% new) barrels
adds complexity and suppleness.
Cellaring Potential: Will age gracefully for
15 years.

Palate: Complex layers of dark berry
fruits and plum, hints of chocolate
and vanillin oak and a soft, earthy
note. Very fine, smooth tannins add
to the mouthfeel.
Food Matching: Coq a vin, chargrilled
steak with blue cheese sauce or pasta
al pomodoro.
Additional Information:
This wine is vegetarian and vegan
friendly.

Steeped in heritage and tradition, the Katnook Estate range of premium quality, single varietal
wines is an expression of the classic and unique characteristics of the Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately crafted the Katnook Estate
range from selected distinguished vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Katnook Estate is represented in the ‘Excellent’ category of the Langton’s VI, Classification of
Australian Wine.

Merlot 2015
Grape Variety: Merlot

Colour: Deep plum

Region: Coonawarra

Nose: An enticing array of ripe fruit

Harvest: 30 March – 07 April 2015
pH: 3.41
RS: <2.5 g/L

Acidity: 6.0 g/L
Alc/vol: 13.5%

Vintage: Coonawarra’s 2015 vintage
was amongst the earliest on record.
An ideal growing season with slightly
above average temperatures and dry
conditions delivered rich, full bodied
Merlot grapes with deep colour,
intense flavours and smooth, lingering
tannins.

and oak aromas. Rich savoury plum
and dark cherry with hints of sweet
spice and vanillin.

Palate: Complex layers of dark berry
fruits and plum, hints of chocolate and
vanillin oak and a soft, earthy note.
Very fine, smooth tannins add to the
mouthfeel.

Food Matching: Juicy chargrilled
steak, pork chops with a herb jus or
Mediterranean stuffed vegetables.

Oak Maturation: Maturation for 15

Additional Information:

months in a combination of 81% older
French oak and 19% American oak
(14% new) barrels, has added
complexity and suppleness.

This wine is vegetarian and vegan
friendly.

Cellaring Potential: Will age
gracefully for 15 years.

Wayne Stehbens,
Senior Winemaker

Steeped in heritage and tradition, the Katnook Estate range of premium quality, single varietal
wines is an expression of the classic and unique characteristics of the Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately crafted the Katnook Estate
range from selected distinguished vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Katnook Estate is represented in the ‘Excellent’ category of the Langton’s VI, Classification of
Australian Wine.

Merlot 2014
Grape Variety: Merlot

Colour: Deep plum

Region: Coonawarra

Nose: A complex array of ripe fruit

Harvest: 08 - 17 April 2014

and oak aromas. Rich savoury plum
with hints of chocolate and spice.

pH: 3.39
RS: <2.0 g/L

Acidity: 6.0 g/L
Alc/vol: 13.5%

Vintage: Coonawarra’s 2014 vintage
was amongst the latest on record with
a long, cool and dry ripening season.
These optimal conditions delivered
rich, full bodied Merlot with deep
colour, intense flavours and smooth,
lingering tannins.

Palate: A richly layered palate of plum
and dark berry fruits, hints of chocolate
and vanillin oak and a soft, earthy note.
Very fine and smooth tannins add to
the mouthfeel.

Food Matching: Pan seared duck,
grilled steak with mushroom sauce or
gnocchi gorgonzola

Oak Maturation: Maturation for 28
months in 49% French (13% new) and
51% older American oak barrels, has
added complexity and suppleness.

Cellaring Potential: Will age
gracefully for 15 years.

Wayne Stehbens,
Senior Winemaker

Steeped in heritage and tradition, the Katnook Estate range of premium quality, single varietal
wines is an expression of the classic and unique characteristics of the Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately crafted the Katnook Estate
range from selected distinguished vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Katnook Estate is represented in the ‘Excellent’ category of the Langton’s VI, Classification of
Australian Wine.

Merlot 2013
Grape Variety :: Merlot
Region :: Coonawarra
Harvest :: 23rd March - 05th April
2013

pH :: 3.6 Acidity :: 5.1 g/L
RS :: 2.2 g/L Alc/vol :: 13.5%
Vintage :: The 2013 vintage in
Coonawarra was noted for slightly
warmer conditions and well below
average rainfall especially throughout
the later stages of the growing
season. This led to an earlier than
usual vintage with Merlot fruit that
showed deep colour and excellent
fruit concentration.

Colour :: Deep plum
Nose :: A complex array of ripe fruit
and oak aromas.. Rich dark plum
with hints of prune, chocolate and
cedar.

Palate :: A richly layered palate of dark
plum and cheery with hints of
chocolate and vanillin oak combined
with a soft, earthy note. Very fine and
smooth tannins add to the complexity
and mouthfeel.

Food Matching :: Pan seared pork with
tarragon, filet minion wrapped with
bacon and blue cheese risotto.

Oak Maturation :: Maturation for 19
months in 66% French (38% new)
and 34% older American oak
barriques has added complexity and
suppleness.

Cellaring Potential :: Will age gracefully
for 15 years.

Wayne Stehbens,
Senior Winemaker

Katnook Estate
Merlot 2012
The Katnook Estate range of premium quality, single varietal wines is
an expression of the classic and unique characteristics of the
Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately
crafted the Katnook Estate range from selected distinguished
vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Steeped in heritage and tradition, the Estate range is recognised and
awarded both locally and internationally for its exceptional hallmark
quality and unique Coonawarra style.
Grape Variety :: Merlot
Region :: Coonawarra
th

th

Harvest :: 4 – 13 April 2012
pH :: 3.43

Acidity :: 6.4g/L

RS :: 0.7g/L

Alc/vol :: 13.5%

Vintage :: Coonawarra’s 2012 vintage is noted for above average
temperatures and below average rainfall. The warm, dry conditions
accelerated development and contributed to a very early harvest of Merlot,
commencing on the 23rd of March. These conditions produced fruit in
excellent condition at near optimum maturity.
Oak Maturation :: Matured in predominantly small French oak Barriques for
22 months. 38%of these barrels were new French and 10%new American.
Cellaring Potential :: This wine will age gracefully for 8-10 years.
Food Matching :: Seared Kangaroo and baby beetroots, pork cutlets with
rosemary or duck and dark berry glaze.

Colour :: Deep plum reds with purple tinges.
Nose :: Red berry fruits, spiced plum and dark cherry are supported by
subtle oak aromas. Complex earthy notes are finely integrated with hints of
forest floor and vanilla.
Palate :: Richly layered dark fruits of blackcurrant, plump cherry and spicy
plum. Subtle earthiness and game effortlessly combine with vanillan
flavours and maturation complexities. The full palate structure has fine
grained, slightly drying tannins, adding to the complexity of flavours.

Wayne Stehbens, Senior Winemaker

Katnook Estate
Merlot 2010
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The Katnook Estate range of premium quality, single varietal wines are an
expression of the classic and unique characteristics of the Coonawarra
wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately crafted
the Katnook Estate range from selected distinguished vineyards, with a
philosophy that reflects the essence of Coonawarra’s unique terroir.
Steeped in heritage and tradition, the Estate range continues to be
recognised and awarded both locally and internationally for the
exceptional hallmark quality and style that is uniquely Coonawarra.
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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Grape Variety :: Merlot
Region :: Coonawarra
th

st

Harvest :: 16 March – 1 of April
pH :: 3.30

Acidity :: 6.4g/L

RS :: 1.9g/L

Alc/vol :: 13.5%

Vintage :: 2010 Coonawarra vintage will be remembered, not only as one of
the earliest, but also for being amongst the best. The near ideal weather
conditions of below average rainfall and above average temperatures in
Coonawarra leading up to harvest were conducive to an early start and excellent
quality.
Merlot wines of the vintage have excellent colour, generous flavours and fine
lingering tannins.
Oak Maturation :: Our Merlot is matured in predominantly small French oak
Barriques for 20 months. Approximately 30% of these barrels were new the
remainder was matured in older French and American barrels.
Cellaring Potential :: This wine will age gracefully for 8-10 years.
Food Matching :: Parmesan and thyme crumbed pork cutlets served with
mustard mash and a ratatouille or roasted herbed chicken with a mushroom
casserole.
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Colour :: Deep dark plum reds with purple tinges.
Nose :: An alluring combination of dark fruits, spiced plum and blackberry are
supported by subtle sweet oak aromas. Complex earthy characters are finely
integrated with hints of vanilla.
Palate :: Richly layered dark fruits of blackcurrant and black cherry are gently
laced with subtle sweet oak characters. Hints of spicy plum and game effortlessly
combine with vanilla flavours and maturation complexities. Gentle, fine tannins
complement the soft rounded palate structure.

Wayne Stehbens, Winemaker

Katnook Estate
Merlot 2009
The Katnook Estate range of premium quality, single varietal
wines are an expression of the classic and unique characteristics
of the Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately
crafted the Katnook Estate range from selected distinguished
vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Steeped in heritage and tradition, the Estate range continues
to be recognised and awarded both locally and internationally
for the exceptional hallmark quality and style that is
uniquely Coonawarra.

Grape Variety :: Merlot
Region :: Coonawarra
Harvest :: 4th of April to 9th April
pH :: 3.42

Acidity :: 6.4g/L

RS :: 1.9g/L

Alc/vol. :: 13.5%

Vintage Conditions :: The 2009 Coonawarra harvest was
preceded by a four day blast of near record high temperatures in
late February. Physiologically the vines were at the early stages of
maturation only and combined with healthy canopies, most varieties
including Merlot, were shielded from any major stress and loss of
fruit quality. The warmer conditions did however initiate harvest
almost three weeks earlier than usual.
Cooler temperatures and dry conditions followed during veraison
providing an ideal ripening period, enabling harvest of Merlot at
near optimum ripeness.
Oak Maturation :: This Merlot matured in predominantly small
French oak Barriques for 22 months. Approximately 38% of these
barrels were new French while a small proportion of 10% were
new American.
Cellaring Potential :: This wine will age gracefully for 8-10 years.
Food Matching :: Parmesan and thyme crumbed pork cutlets
served with mustard mash and a rich ratatouille or oven roasted
herbed chicken served with a mushroom casserole side would both
complement this smooth and complex Merlot.

Colour :: Deep dark plum reds with purple tinges.
Nose :: An alluring combination of ripe dark fruits with subtle
sweet oak notes. Complex varietal earthiness and forest floor notes
are nicely integrated with hints of spicy plum and light oak.
Palate :: Richly layered ripe dark fruits gently laced with subtle
sweet oak maturation flavours. Hints of spicy plum and subtle
earthiness smoothly combine with sweet vanilla oak complexities.
Gentle, fine tannins complement the soft rounded palate structure.
Wayne Stehbens, Winemaker

Katnook Estate
Merlot 2008
The Katnook Estate range of premium quality, single varietal
wines are an expression of the classic and unique characteristics
of the Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately
crafted the Katnook Estate range from selected distinguished
vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Steeped in heritage and tradition, the Estate range continues
to be recognised and awarded both locally and internationally
for the exceptional hallmark quality and style that is
uniquely Coonawarra.

Grape Variety :: Merlot
Region :: Coonawarra
Harvest :: 20th March to 5th April.
pH :: 3.30

Acidity :: 6.2 g/L

Alc/vol. :: 13.5%

Vintage Conditions :: 2008 Coonawarra vintage is remembered
not only for seasonal variability including the extreme heat wave during
March which initiated an early start to harvest, but the remarkably high
maturities, colour and tannin of the fruit. These attributes in the wines
have since gained high praise and they continue to grow in stature.
This Merlot features the impressive fruit and generous ripe flavours,
outstanding colour and fine tannins of the vintage.
Oak Maturation :: Maturation for 26 months in predominantly
small French oak Barriques, of which approximately 40% were new.
Cellaring Potential :: This wine will age gracefully for 8-10 years.
Food Matching :: A suggested accompaniment is twice roasted
duck in red wine reduction served with roasted potatoes, pan-fried
mushrooms and green beans. A rare rib-eye beef roast served with
sliced field mushrooms in a rich jus would also perfectly complement
this smooth and complex Merlot.

Colour :: Deep dark plum reds with purple tinges.
Nose :: Ripe highlighted fruit aromas, an alluring combination of
plum and dark berry fruits with restrained oak notes. While rich in
fruit, suggestions of varietal earthiness and forest floor are nicely
integrated with subtle hints of light spicy oak.
Palate :: Delicious layers of ripe fruit gently laced with subtle oak and
oak maturation flavours. A rich middle-palate with hints of spicy plum
and subtle earthy characters that effortlessly combine with sweet vanilla,
chocolaty oak flavours and maturation complexities. Gentle, fine tannins
complement the abundant fruit flavours and enrich the lingering finish.
Wayne Stehbens, Winemaker

Katnook Estate
Coonawarra Merlot 2006
The Katnook Estate range of premium quality, single varietal
wines are an expression of the classic and unique characteristics
of the Coonawarra wine region.
Since 1980, Senior Winemaker Wayne Stehbens has passionately
crafted the Katnook Estate range from selected distinguished
vineyards, with a philosophy that reflects the essence of
Coonawarra’s unique terroir.
Steeped in heritage and tradition, the Estate’s flagship range
continues to be recognised and awarded both locally and
internationally for the exceptional hallmark quality and style
that is ‘Classic Coonawarra’.

Grape Variety :: Merlot
Region :: Coonawarra
Harvest :: 25th March to 7th April.
pH :: 3.4

Acidity :: 6.3 g/L

Alc/vol. :: 13.5%

Vintage Conditions :: 2006 Coonawarra vintage will be
remembered as being very early and for the very low yields.
Slightly above average temperatures prevailed during summer and
extended into ripening. The ideal conditions produced grapes that
were disease free and in excellent condition.
The wines display abundant varietal flavour and good palate
structure with excellent colour, tannins and subtle richness. Harvest
of Merlot commenced in the last week of March, almost 2 weeks
earlier than usual in Coonawarra.
Oak Maturation :: Matured in predominantly small, French oak
barriques for 26 months. Approx 40% of the barrels were new.
Cellaring :: This wine may age gracefully for 8 -10 years.
Food Matching :: Enjoy this wine with a rare-roasted venison loin
on kumara puree with a spanish onion jam and merlot glaze.

Colour :: Deep plum red and purple with very light garnet tinges.
Nose :: Attractive combination of dark berry fruits complemented by
subtle light oak. Ripe plum with earthy forest floor fruit aromas persist.
The underlying spice and light oak tones are very nicely integrated.
Palate :: A smooth and generous palate structure that is pleasingly
soft with ripe plum and savoury fruit. Subtle earthy and light spicy
qualities add complexity. The wine has abundant middle palate flavour,
balanced acid and soft tannins to enhance the lingering finish.
Wayne Stehbens, Winemaker

Katnook Estate
Coonawarra Merlot 2005

Grape Variety :: Merlot
Region :: Coonawarra
Harvest :: late March to early April
pH :: 3.5
Acidity :: 6.6g/L
Alc/vol :: 14% alc/vol
Vintage :: The 2005 Coonawarra season was close to ideal.
Below average temperatures with very dry summer conditions
that extended through veraison and into April. The cool
conditions delayed the completion of harvest until early May
and the dry season produced fruit in excellent condition.
Below average yields combined with the ideal season has
produced Merlot wines with attractive ripe varietal notes with
regional spicy tones with generous palate structures and soft
tannins.

WINEMAKER’S COMMENTS
Appearance :: Deep plum reds & purple with very light garnet
tinges.
Nose :: Attractive combination of dark berry fruits
complemented by subtle light oak. Ripe plum with earthy forest
floor fruit and underlying spicey and light oak tones are nicely
integrated.
Palate :: A generous palate structure that is smooth and soft
with ripe plumy and savoury fruit combined with subtle earthy
and light spicy tones. The wine has abundant middle palate
flavours, balanced acid and soft tannins enhance the lingering
finish.

Katnook Estate 2004 Merlot
Region
The fruit for this wine was harvested from our Katnook Estate vineyard in
Coonawarra. Merlot was harvested from late April until early May.
Vintage Conditions
The 2004 vintage started with an average spring and near perfect flowering.
Cool and dry conditions in summer contributed to one of the latest harvests
on record. Fruit was picked at optimal ripeness with excellent varietal
definition, generous flavours and fine balance.
Oak Maturation
Maturation for approx 15 months in 50% new French oak barriques. The
remainder were 2nd and 3rd fill barrels, predominantly American oak.
Grape Variety
100% Merlot

Winemakers Comments, Wayne Stehbens
Colour
Deep plum red with garnet tinge.
Nose
A complex array of aromas and oak maturation characters. Ripe plum with
earthy, forest floor fruit. Spicy, cedary oak maturation aromas add further
appeal.
Palate
A warm generous palate structure that is smooth and soft. Ripe plummy
fruit with earthy tones combined with subtle spicy oak flavours. Good
middle palate weight and flavours, balanced acid and soft tannins enhance
the lingering finish.
Wine Specifications
Alc/Vol: 13.5%
pH: 3.6
Acidity: 6.0g/L
Cellaring Potential
Suggested cellaring is medium to long term – 8 to 12 years.
Suggested Food Matches
Game, red meats cooked simply or with hearty flavours and well flavoured
firm cheeses.

Katnook Estate
Coonawarra Merlot 1999

Grape Variety :: Merlot
Region :: Coonawarra
pH :: 3.48
Acidity :: 6.0g/L
Alc/vol :: 13.7% alc/vol
Vintage :: The 2000 season again saw the continuation of
very dry conditions. A cool spring was followed by average
temperatures during summer and veraison. Early bud birst and
fine conditions throughout the harvest period, allowing fruit
to be picked at optimum maturity, and without any disease
pressures.
Yields were slightly below average, the wines display good
varietal flavours with nice ripeness and good palate depth.

WINEMAKER’S COMMENTS
Appearance on Release:: Deep plum red & with garnet tinge.
Appearance in 2007 :: As above.
Nose on Release :: Attractive varietal characters of rich
earthy forest floor, mushrooms with light plum and brambly fruit.
Sweet vanilla oak maturation aromas compliment the fruit.
Nose in 2007 :: As above.
Palate on Release :: A fleshy rounded palate structure with
earthy tones and subtle vanillin oak. Some ripe berry and plum
fruit adds to the middle palate flavour. Balanced acid and soft
tannins enhance the lingering flavours on the finish.
Palate in 2007 :: An underlying leathery BA character adds
another dimension. Wayne notes, “I had some reservation
when we released this wine as the tannins were very big and
out of proportion to the palate and fruit structure. But now it’s
drinking VERY well.

