
Serafino Cabernet Sauvignon 2008 

 
 
THE Fruit 
The fruit was picked from the family owned Serafino Estate in 
McLaren Vale. 
 
 

THE Winemaking 
This elegant and well balanced wine is complemented by seasoned 
French and American Oak, maturing for 18 months before being 
bottled. To ensure maximum flavour we use natural, minimum 
processing and filtration, which can result in a harmless residual 
crust that may adhere to the bottle. 
 

THE Tasting Note 
This premium Cabernet Sauvignon displays aromatic distinct 
blackberry and fragrant violet characters. Against this backdrop of 
deep berry-red hues of briary fruits flavour, this is a perfect 
accompaniment for venison, veal, lamb and roast beef. 
 
Approachable now or cellar for up to 10 years under the right 
conditions. 
 
Wine Show Awards: 
Bronze Medal - 2009 Royal Melbourne Wine Show 
Bronze Medal - 2010 Macquarie Group Sydney Royal Wine Show  
Bronze Medal - 2010 Perth Royal Wine Show 

 


