
 

 

 

 

Hugo Cabernet Sauvignon 
Single Estate 

2015 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Winemaking 
 

Fermented on skins for 6 days in pump over fermenters. 
 

Aged in French & American Oak hogsheads (80/20) 
 

20% new oak and remaining 80 % 1- 3 year old Barrels for 18 months 

 

 

Tasting notes 

Colour 

Clean, deep ruby red in colour.  

 

Bouquet 

Clean ripe plum and dark berry fruits, along with woody herbs, dried autumn leaves, violets and a 

touch of spice/vanilla from the oak maturation. 

 

Palate 

Rich mouth filling plummy fruit, dark chocolate with plush    mid-palate fruit and soft, fine tannins. 

The oak is well integrated and supports the rich fruit flavours while adding complexity. 

 

 

 

 

 

Serve with 

Duck rilletes with piccalilli, braised goat ragu , Braised duck and chestnut kofta with king brown 

mushrooms, Pot roast vension or game pie 

 

 

 

1991 Cabernet Sauvignon block 

Vineyard  
 

100% HUGO Estate grown Cabernet Sauvignon sourced from two blocks 
planted by John and Liz Hugo in 1988 & 1991. 
 

Single cordon with fixed foliage/catch wires 
 

Vineyard elevation 180 meters above sea level 
 

 


