
FOOD MATCH:  Rack of lamb
with red wine jus. 

2021 LUNA CABERNET SAUVIGNONG
VARIETAL:  93% CABERNET SAUVIGNON, 5 % GRACIANO, 2 % SHIRAZ 

 REGION: MCLAREN VALE



THE WINE 




AROMA: Perfumed nose with blueberry and red plum fruits
with notes of florals, spice and chocolate notes. 

TASTE: A medium to full bodied Shiraz, showing flavours of
blueberries, red plums and cranberries with floral notes. It's
textured with a fine lingering finish with spice and chocolate
notes. 

DRINKING WINDOW: Drinking well now or will cellar for
5-7 years.

Family owned and estate grown since 1964 
Chalk Hill Wines 

56 Field Street McLaren Vale SA 
@chalkhillwines

VINTAGE 2021: Has the hallmarks of a classic
vintage.
A mild year with perfect ripening conditions
throughout which allowed us to harvest fruit at
perfect ripeness and balance. The resulting
wines have shown excellent varietal flavour with
a degree of finesse. 

WINEMAKING



HARVEST: Sourced from several vineyards in different sub
regions of McLaren Vale, resulting in complexity in blending.
Each parcel was harvested and fermented separately.. 

FERMENTATION: Crushed and fermented on skins for 7 days. 

AGEING: Once fermented to dryness, fruit was pressed off skins
and transferred partly to Stainless steel tank to retain the primary
fruit and partly to older French oak hogsheads 

@thespruceeats


