
Alcohol: 14.4% Acidity: 6.2 g/l pH: 3.53

FOOD PAIRING
A sophisticated wine for fine dining and wagyu beef.

REVIEWS
96 points  |  Wine Orbit Sam Kim
95 points  |  Wine Pilot, Ray Jordan
95 points  |  Wine Showcase Magazine
92 points  |  Wine Pilot, Ken Gargett 
91 points  |  James Suckling 
91 points  |  Halliday Wine Companion, Dave Brookes

WINEMAKER’S NOTES
Colour - Dark red with purple hue. Aroma - Blackcurrant and spiced plum
aromas, complexed by chocolate and vanilla. Palate - Australian blend of
Cabernet Sauvignon and Shiraz. Superbly fruited with cumin, olive, and dark
cocoa. Multi-layered with finely grained vanillin oak and a graceful finish. 
Oak - Matured in French oak hogsheads (30% new) for 30 months. 4 year air
dried, Francois Frere and Taransaud Coopers. Fruit - 65% Cabernet Sauvignon
(Craneford, Eden Valley)  | 35% Shiraz (Ebenezer, Barossa Valley). 
Cellar - Drink now to 2038. Sealed with QORK. 
 

ANALYSIS

SORBY ADAMS ARAGO 2019
BAROSSA CABERNET SHIRAZ

Our label is a tribute to our ancestor John Couch Adams. With fellow
mathematicians, he proved the existence of the planet Neptune in the 1840s.
This spirit of discovery is in our winemaking, taking old traditions into the
future with sustainable practices.

Arago is one of the five Rings of Neptune.

sorbyadamswines.com

FAMILY-OWNED VIGNERONS | SUSTAINABLY MADE WINE
BAROSSA REGION | TRADITIONAL CLASSICS | VEGAN
RECYCLED PAPER | COMPOSTABLE INKS/FOILS | RENEWABLE ENERGY

A journey of discovery 


