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Random Shot Cabernet
Sauvignon Farmer's Leap,

Padthaway (Screwcap
closure) 2018

Red | Australia | Padthaway | 14.5% | Full-bodied red | Screw cap
100% Cabernet Sauvignon

In a nutshell:

Like the Shiraz, some of the Cabernet spends a short time in French oak to give a toasty grilled top note.

Viticulture:

Sourced from two sites, both on red loamy clay over limestone providing richness and structure to the wine.
Classification: Conventional

Harvesting Method: Machine

Vinification:

The wine is fermented on skins for 5 days. Following fermentation, maturation occurs for 12 months in a mixture of stainless
steel and French oak barrels. The average annual production is 18,000 bottles.

PH 3.47 | TA6.4 | RS 1.2 | SO2 45mg/I (Total)

Price:
75c¢l Bottle £46-55£11.00 Case (6 bottles) £99:29£66.02
RS070183

Tasting Notes:

A Random Shot, in Australian speak, is a long shot, an unexpected outcome — and for Farmer’s Leap their Random Shot is

the wine you have to hand when someone drops in unannounced and you need something instantly; "a Random Shot wine

is always best shared with friends, capturing a moment no one could plan. This is a wine to share over an unexpected catch
up, an impromptu dinner or a night of endless laughs." Some of the Cabernet spends a short time in French oak to give a

toasty grilled top note.
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