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Review Summary 
 

 
 
 
 
94 pts “A cabernet sauvignon that was fermented and rested in concrete egg for 211 
days. This has pure redcurrant aromas and woody spices, as well as blueberries. The 
palate is so long and smoothly honed. Sturdy yet velvety tannins with blue-fruit flavors.” 
 

Nick Stock 
 JamesSuckling.com 

October 6, 2021 

 
 
92 pts “Whole berries fermented in an egg-shaped cast-stone vessel, left on skins for 
a whopping 211 days. I do dig these Project wines from Kate Goodman. Pushing the 
boundaries to see what happens. The colour is excellent, a bright crimson/garnet. Pure 
fruit aromas of cassis and the blackest plums with lots of dried herbs, black pepper and 
green peppercorns. Starts sweet-fruited on the medium-bodied palate but those tannins, 
a touch drying, do kick in on the finish. With rich fare, it comes into its own.” 
 

Jane Faulkner 
 Halliday Wine Companion 

August 13, 2021 

 
 
 


