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Lou Miranda Estate

Lou’s No.1 Choice 
Cabernet Sauvignon
Vintage 2005 Vintage 2005 
BarossaBarossa

Making wine has been a passion that has passed Making wine has been a passion that has passed Making wine has been a passion that has passed Making wine has been a passion that has passed 
through three generations of Miranda. We are through three generations of Miranda. We are through three generations of Miranda. We are through three generations of Miranda. We are 
proud to introduce the family’s premium quality proud to introduce the family’s premium quality proud to introduce the family’s premium quality proud to introduce the family’s premium quality 
wines, Leone. The name comes from our Nonna, wines, Leone. The name comes from our Nonna, wines, Leone. The name comes from our Nonna, 
Caterina Leone and means Lion in Italian. We see it Caterina Leone and means Lion in Italian. We see it Caterina Leone and means Lion in Italian. We see it 
as our way of honouring the family tradition. as our way of honouring the family tradition. as our way of honouring the family tradition. 

Colour Deep brick red with purple hues.Colour Deep brick red with purple hues.Colour Deep brick red with purple hues.

Aroma Ripe black cherries, plum with intense berry Aroma Ripe black cherries, plum with intense berry 
characters and a subtle infl uence of spicy oak.

Palate Medium to full bodied, a fruit driven wine Palate Medium to full bodied, a fruit driven wine 
with intensity and depth of fl avour. A stylish with intensity and depth of fl avour. A stylish 
wine with well integrated oak, velvety tannins 
giving length to the wine.

Wine Lou’s No.1 Choice Cabernet Sauvignon is a 
very approachable balanced wine, showing 
varietal characteristics. This wine can be 
enjoyed with lamb, goat or mushroom risotto. 
Alternatively this wine can be drunk on any 
occasion and with correct cellaring can be 
enjoyed for some years.

Analyses Alcohol 14.5%  
Sulphur Free/Total 35/86mg/L
Specifi c Gravity 0.9959
Volatile Acid 0.63g/L
pH 3.47
Titratable Acid 7.10g/L
Residual Sugar 2.6g/L


