
 
 

Margaret River Cabernet Sauvignon 2012 
 

 

WINEMAKER COMMENTS BEN MILLER
 

VINTAGE CONDITIONS: An early start to vintage. Winter rains were above 
average. An unusually dry hot summer with some rain. This led to a promising 
start to the vintage. Whites were picked early in the cool crisp dawns, 
resulting in some wonderful fresh and vibrant wines. 
 

GRAPE VARIETY: Cabernet Sauvignon

 

MATURATION: 16 months in 50% new French oak barriques and 50% in one 
and two year-old French oak barriques.

 

COLOUR: Vibrant purple.

 

NOSE: Bright cassis, mulberry and violet perfume. Exotic regional cabernet 
aromas of sandalwood and mashed currants leap from the glass. 
 
PALATE: Supple, seamless and long. Great intensity and focus, framed with 
fine fruited tannins supported by subtle choc oak tannins. A medium bodied 
cabernet of great poise. Will cellar more than 15 years.  
 

 

 

²ƛǘƘ ŀ ǳƴƛǉǳŜ ŎƻƳōƛƴŀǘƛƻƴ ƻŦ ŎƭƛƳŀǘŜΣ ƎŜƻƎǊŀǇƘȅ ŀƴŘ ƎŜƻƭƻƎȅΣ 5ŜǾƛƭΩǎ [ŀƛǊ ŎŜƭŜōǊŀǘŜǎ ǿƛƴŜǎ ƻŦ ƎǊŜŀǘ 
clarity, delicacy of fruit and elegant structure. 

Devils Lair 2012 Cabernet Saivignon is a great wine, from a great vintage and an iconic Margaret 
River producer. The fruit was harvested in March 2012 from selected vineyards in Wilyabrup. 

Fermentation was completed in a mixture of small static fermenters before being pressed straight 
into French oak barriques, of which 50% were new. 

Malolactic fermentation was completed in barrel and the wine was racked three times over the 18 
months of maturation. This wine has immense flavour now but will also continue to mature 

gracefully over the next 10 years. 

 

VINEYARD REGION:  Margaret River

 

HARVEST DATE: March 2012

 

WINE ANALYSIS: Alc 14.5%, Acidity 6.7g/L, pH 3.50 
 

PEAK DRINKING: Now, to 2025 

 


