THE VINEYARD ADORNS A SPECTACULAR COASTAL LANDSCAPE WITH
AN ESTEEMED PASTORAL HISTORY. ROWS OF VINES SPAN A RICH ALLUVIAL FLOODPLAIN
AT THE ENTRANCE TO THE ‘GREAT GORGE’ — A PLACE FORMERLY REGARDED AS ONE OF THE
MOST VALUABLE FARMING PROPERTIES IN SOUTH AUSTRALIA.
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VINEYARD Uy GRAPES OF RENOWNED CALIBRE ARE HAND-HARVESTED FROM LAND WHICH
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PREYVIOUSLY PRODUCED WHEAT UNSURPASSED BY ANY IN THE WORLD.
PARCELS OF AWARD WINNING SHIRAZ AND CABERNET SAUVIGNON THRIVE ON
ENVIED SOIL IN THE SECLUDED BOUTIQUE VINEYARD OVERLOOKING LADY BAY.

LADY BAY VINEYARD IS A BENCHMARK FOR QUALITY IN THE FLEURIEU REGION -
THE 2006 VINTAGE WAS NO EXCEPTION. DROUGHT ENSURED THE LOWEST
YIELDS WE HAD EVER EXPERIENCED — THERE WAS NOT ENOUGH FRUIT TO FULFILL
EXTERNAL ‘A’ GRADE GRAPE CONTRACT COMMITMENTS SO WE MADE THE
DECISION TO NOT MAKE OUR OWN WINE AND SELL ALL THE GRAPES. HOWEVER
WHILE HARVESTING (WITH HEAVY HEARTS) WE REALISED THE FRUIT WAS TRULY
EXCEPTIONAL. WE COULDN'T RESIST ‘CHERRY PICKING” TWO SMALL PARCELS OF
FRUIT WITH THE INTENTION OF CRAFTING SOMETHING VERY, VERY SPECIAL...

ONE TONNE EACH OF SHIRAZ AND CABERNET SAUVIGNON WERE DELICATELY
AND SEPARATELY PRESSED INTO TRADITIONAL OPEN FERMENTERS THEN COLD
SOAKED (CHILLED TO 5°C) TO MAXIMISE COLOUR EXTRACTION. PRIMARY
FERMENTATION ON SKINS WAS FOLLOWED WITH GENTLE PUMP OVERS AND

fom e Relees DRAIN AND RETURNS TO ENHANCE ALREADY ABUNDANT FLAVOUR PROFILES.
e THE WINES WERE CAREFULLY PRESSED INTO 100% NEW FRENCH

CABLRNET SAUVIGNON PUNCHEONS TO COMPLETE MALOLACTIC FERMENTATION, THEN RACKED OFF

PE RS LEES AND RETURNED TO BARREL. UNHURRIED MATURATION IN THE FINEST
FRENCH OAK FOR AT LEAST TWO YEARS ALLOWED A GRADUAL INTEGRATION
OF FRUIT AND OAK CHARACTERS. THE VERY BEST BARRELS WERE SELECTED
RESULTING IN A 60% SHIRAZ AND 40% CABERNET SAUVIGNON BLEND. THIS
WINE WAS BOTTLED UNFILTERED TO RETAIN SIGNIFICANT FLAVOUR AND
TEXTURE. DECANTING IS RECOMMENDED. SHARE ONLY WITH WORTHY FRIENDS.

EXTENDED BOTTLE AGEING IN OUR CELLAR HAS ENSURED THIS WINE IS READY
TO ENJOY ON RELEASE. WE EXPECT IT WILL CONTINUE TO AGE GRACEFULLY IN
GOOD CELLARING CONDITIONS FOR 10 YEARS +

LIMITED RELEASE MEDAL TALLY

BLUE GOLD Medal 2012 Sydney Intemational Wine Competition
% %k 2010 Winestate World's Greatest Shiraz Challenge

0. 0.0.6.¢ 2010 Winestate ‘Best Wines of Australia and New Zealand’

3 SILVER Medals including 2010 London Intemational Wine Challenge
2009 London Intemational Wine & Spirit Competition
7 BRONZE Medals including 2009 Decanter World Wine Awards (London)

2009 Hong Kong Intemational Wine & Spirit Competition

TECHNICAL INFORMATION — 2006 LIMITED RELEASE SHIRAZ CABERNET SAUVIGNON

Winemaker: Mike Brown Viticulturalist: Mike Brister
Alcohol: 14.0 % alc by vol Vineyard: Lady Bay, Southern Fleurieu SA
Total Acidity: 7.7 grams/Litre Acres: Approx 8.0
pH: 3.4 Elevation: 15 - 20 m above sea-level
Oak: 36 months - 70% new French puncheons Soil Type: Alluvial - Sandy Loam/Schist/
- 30% old French barriques Ironstone

Production: Approx 350 cases Rainfall: 540 mm per annum




