
 

Australian Cabernet Sauvignon – Virtual Event! 
Tuesday, January 19, 2021 

Tasting: 6:30 PM 
Members’ Fee: $65; Guests’/Non-Members’ Fee: $80 

 
Happy New Year! Toronto Vintners Club is pleased to announce another virtual event with a tasting 
of Australian Cabernet Sauvignon. As we still have no idea how long it will be until we can host in-person 
tastings, we will continue to plan virtual events for our members. Instead of you coming to the Faculty 
Club, the wines will come to you!  
 
How will it work? On the day of the tasting, each participant will receive a kit with our eight featured 
Australian Cabernet Sauvignon wines. Those living within the GTA can arrange for individual pick up from 
or delivery by one of four TVC directors. Those outside of the GTA must arrange to pick up their wines. 
Pick up and delivery details will be provided after tickets are purchased. The kit will contain a flight of eight 
mini-bottles labelled A to H of our featured wines. Prior to the tasting, a Zoom online meeting link will be 
emailed out. The event will start with opening remarks and introductory comments about the wines 
followed by our usual blind tasting. Our guest speaker Anne Popoff, Certified Sommelier and partner at 
Vinologie Inc, will guide our tasting and commentary before we will reveal the wines. 
 
What will you taste? Our virtual event will take you on a tour of the top Cabernet Sauvignon producing 
areas of Australia which include Barossa, Clare Valley, Coonawarra, and Margaret River. While there are 
regional and varietal differences, all produce fine, quality red wines. There are elegant, medium-bodied 
examples through to full-bodied, powerful reds full of intense black fruit flavours, with oak to match, and 
firm tannins with long aging prospects. We feature some of the best wineries in each of these regions. 
 
Barossa’s hotter climate area means grapes ripen easily with high sugar levels and low acid and so 
winemakers often acidify to balance. The extensive use of oak is also a characteristic with American oak 
used more often than French oak. 
Coonawarra is synonymous with sumptuous Cabernet Sauvignon wines, full of plum and blackcurrant 
fruit, so much so that success with other grape varieties is overlooked. They taste exceptional when young, 
but also cellar brilliantly. Margaret River has produced some of Australia’s best Cabernet Sauvignon over 
the past 40 years and is a worthy challenger to Coonawarra. The finest examples have blackcurrant, earth 
and spicy characters. Finely structured, beautifully balanced and showing great harmony of characters, 
Margaret River  Cabernet Sauvignon combines elegance with strength. Clare Valley is often underrated 
but its winemakers produce deep, concentrated Cabernet Sauvignon of power and elegance with medium 
to long-term propositions. 
 
This event is limited to 30 tickets so early registration is strongly recommended. 
 

REGISTER/ BUY TICKETS 
Register/buy tickets online at  https://form.jotform.com/tvc_wine/aus-cab-jan-21 You must register 
online and then can pay by credit card or by cheque. ALL ticket sales/reservations are final. Cheques must 
be received by January 16. If you tried to register but did not receive your confirmation, please contact 
winetastings@torontovintners.org before trying to register again. Just prior to the tasting, you receive an 
email with the Zoom link and any other details for the event. 



 

 
 

 
Tasting Notes and Information 
Australian Cabernet Sauvignon 

(Prices are as of the date of purchase) 
 

 

2010 KILIKANOON, RESERVE, CLARE VALLEY 
RESERVE  Margaret River ($35.00) 

"This is huge, deeply coloured ruby-black 
cabernet with classic Aussie cassis, dark 
chocolate, mint and tobacco notes. Plus a touch 
of vanilla. It's full bodied, firm and very minty on 
the palate with considerable tannin. Nice focus 
and balanced; not too much alcohol or heat. 
Excellent length. Best over the next decade. 
Tasted November 2013, 92 Points"  David 
Lawerson, Winealign. 
 
2010 RINGBOLT 21 BARRIQUES  
Margaret River. ($45.00) 

"Polished, open-textured and ripe, with cherry 
and coffee flavors, lingering softly on the 
generous finish. Drink now through 2016. 88 
points"  Winespectator. ($35.00) 

 
2010 D'ARENBERG THE COPPERMINE ROAD 
McLaren Vale ($50.00) 

"Dark and dense, with spicy, minty and floral 
overtones to the black cherry and licorice flavors. 
The finish has more herb than fruit. Drink now 
through 2019. 87 points"  Winespectator. 
 
2010 LEEUWIN ART SERIES 
Margaret River ($59.00) 

"Firm in texture, with floral and spice overtones 
to the taut currant and plum fruit, focused into a 
refined finish. Best from 2016 through 2020. 89 
points"  Winespectator 
 
 
 
 

2012 DOG RIDGE MOST VALUABLE PLAYER 
McLaren Vale ($73.00) 

LCBO tasting note: "The 'Most Valuable Player' 
goes to the best barrel of Cabernet Sauvignon 
from that vintage. Cassis is the fruit driver, 
accompanied by nuances of plum, cedar, oak & 
earth, the tannins exactly what is needed to 
provide long-term structure." 
 
2002 ELDERTON ASHMEAD  
South Australia ($69.00) 

"Ripe and aromatic, this is a big wine, with fine 
tannins and definite oak character, but also plenty 
of black cherry, blackberry, tomato and bay leaf 
flavors shouldering past it and expanding through 
the long, expressive finish. Best from 2009 through 
2016. 91 Points" Winespectator. 
 
2004 EVANS & TATE THE RESERVE  
Margaret River ($25.95) 

"Cedary, minty, distinct development; now at or 
near its peak, has very good length. Gold WA Wine 
Show ’08. Drink [until] 2011. Score: 94" (James 
Halliday, www.winefront.com.au, Oct. 2008) 
 
2014 DOG RIDGE MOST VALUABLE PLAYER 
McLaren Vale ($58.00) 

LCBO tasting note: "The 'Most Valuable Player' 
goes to the best barrel of Cabernet Sauvignon 
from that vintage. Cassis is the fruit driver, 
accompanied by nuances of plum, cedar, oak & 
earth, the tannins exactly what is needed to 
provide long-term structure." 
 
 
 
 


