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SPRING SEED WINE
‘COCKS COMB’

2017 McLAREN VALE
CABERNET SAUVIGNON

Spring Seed Wine Co

Spring Seed Wines are made from grapes lovingly grown in our
family’s organic vineyard, located in the premium wine region
of McLaren Vale, South Australia. The vineyard was established
in the early 1970’s by Peter and Anthea Bosworth, and is now
owned and run by their son Joch, who began the conversion to
organic viticulture in 1995. Organic farming is based on
minimising the use of external inputs, and as such our certified
organic grapes are grown and processed without the use of
synthetic chemicals or fertilisers.

The Spring Seed Wine labels are unashamedly inspired by
vintage flower seed packets created at the turn of the last century.
The colour, clarity and beauty of the original seed packets are
quite remarkable. We chose three different flower images to
adorn each one of our McLaren Vale wines, simply because they
are quite lovely. The Cockscomb Cabernet Sauvignon displays
the Cockscomb (Celosia cockscomb), Ageratum (Ageratum
houstonianum) and Balsam (Impatiens balsamina) labels.

Vintage 2017

We had terrific winter and spring rains leading up to vintage
2017, a marked contrast to the previous year, proving once again
if proof were needed, that every vintage is different. We had a
cool early part to spring too, combined with the spring rain.
Flowering was about 3 weeks later than the previous year which of
course meant that vintage was 3 weeks later than normal, or as
some old locals said sagely, back to the old normal. There was a
very long and slow ripening period which is terrific for allowing
grapes to develop their flavours. We had a pretty dry February
March and April, once the spring rains finished in mid-January.
Overall a late vintage with some incredibly promising reds and
outstanding whites.

Winemaking

We make this wine just like we do the Bosworth Cabernet
Sauvignon, but the Cockscomb spends less time in new oak and
less time maturing in oak generally. Bosworth lite? Not really,
but certainly very approachable young. We pick the grapes when
they are sugar and flavour ripe and then bring them to the
winery where they go through the crusher and de-stemmer.
Then to the open fermenters, where the sugar to alcohol
fermentation begins. The grapes and ‘pumped over’ twice daily.
This means the fermenting juice is pumped off the ‘cap’ of skins
and pumped back over the skins, to make sure we get as much
flavour and colour as we can from them. once nearly through
ferment, the wine is pumped into barrels (mainly Older French
oak) to finish ferment and mature. We usually bottle the
Cockscomb in the same year as it is made. However not in the
this case as it turns out!

Tasting Note

We make great Cabernet in McLaren Vale, even though Shiraz
gets most of the glory. We get the tannins and seeds ripe (no
green characters at all) and you will find a classic Cabernet nose
on this wine, with red and black fruits, a hint of cedar (from a
little French oak) and some spice. The palate is fresh and
flavoursome (with those red and black fruits coming through)
and finishes long and with lovely tannins. Roast lamb?

Technical Details

Vineyard: Denton’s, Edgehill and the Hill Shiraz (both stony
loam soil types and Braden’s (black cracking soils)

Picking Dates:  1Ist and 19th April 2017

Alce/ Vol: 14.5%

Bottling date: ~ 1st February 2018

- made with organically grown grapes from our vineyard -




