
E. McDougall & Co.
Cabernets

PRODUCER'S STORY

Eddie McDougall Wines released its first vintage in 2007 
from grapes grown in Bannockburn, Victoria. Since then, 
Eddie McDougall and his winemaking team have steadily 
expanded their portfolio of grape growers allowing them 
access to some of Australia’s best regions such as Margaret 
River and the King Valley. With a unique focus of producing 
both classical and alternative wine styles, the winemaking 
team is given every opportunity to be creative whilst 
striving to produce international award-winning wines.

E. McDougall & Co. is the product of collaboration 
between Eddie and some of the best winegrowers in 
Margaret River. Seeking out the best landscapes and 
varietals to create these ground-breaking blends is his 
philosophy behind this premium range of Australian wines.

WINEMAKER’S NOTES

This wine is a chance for me to get serious and produce a 
wine that will stand the test of time in someone's deep, 
dark cave of a cellar. Intensely concentrated with dark 
berries, spice, and violets. This is not an overly extracted 
Cabernet that knocks out the drinker, but instead is a style 
that is restrained, refreshing, and focused on delivering 
great complexity with time in the glass. French oak is the 
key to bringing this blend together as it spends 18 months 
maturing in barrel. My style is reflective of Bordeaux's 
right-bank who, for decades, have produced epic wines 
that have dominated the world stage. Cabernet Franc and 
Merlot lead as the dominant varietal, while the blending of 
Cabernet Sauvignon and Malbec adds a formality of 
structure and density on the palate. I look forward to 
enjoying this wine 20 years from now. - Eddie McDougall

WHAT DOES IT TASTE LIKE?

Lifted aromas of violets, freshly cut herbs, bramble fruits, 
and ground coffee - signature characteristics of this 
Cabernet blend. Created in a style that hails to the 
greatness of Cabernet Franc, as the leading varietal, this 
wine provides the palate with a silky tannin profile that is 
laced into some luscious blackcurrant flavours.

WHAT TO DRINK IT WITH?

Filet Mignon With Peppercorn-Thyme Butter

WHAT’S IN IT?

VINTAGE 2016

GRAPE VARIETY 43% Cabernet 
Sauvignon, 33% 

Cabernet Franc, 15% 
Malbec & 9% Merlot

REGION Margaret River, 
Australia

WINEMAKER Eddie McDougall

ALCOHOL (ABV) 14.5%

STYLE Smooth, Classic

FARMING Sustainable

AWARD Decanter World Wine 
Awards London 2019 –

Silver Medal


