
	
	

Margaret River Cabernet Sauvignon 
	

 
 

GRAPE VARIETY: Cabernet Sauvignon 

 

VINEYARD REGION: Margaret River 
 

MATURATION: Maturation in new, one-year-old and two-year-old French oak 
barriques.	

 
COLOUR: Vibrant ruby purple.  

NOSE:  Cassis, mulberry and blackberry primary fruit aromas with lifted violet 
notes and hints of dried bay leaf create a complex and intriguing nose. 
 

PALATE:  Vibrant, structured and focused. An impressive core of dark cassis, 
red currant fruit and ironstone is complemented by dense and supple tannins. 
A wine of classic structure and poise.  

 
 

PEAK DRINKING: Enjoy on release, or over the next 10+ years. 

 
FOOD MATCH: Roast leg of lamb with mint sauce, or chargrilled pepper 
steak. 

 
 

 
 

With a unique combination of climate, geography and geology, Devil’s Lair celebrates wines of great 
clarity, delicacy of fruit and elegant structure. 

The philosophy of Devil’s Lair is to make wines that define the region, respect the variety and above 
all, make complex, interesting wines. 

Primary fruit aromas of cassis, mulberry and blackberry are enhanced with lifted violet and dried bay 
leaf. The palate is vibrant, structured and focused with a dark fruit and ironstone core complemented 

by dense and supple tannins. 
 


