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THE SIGNATURE CABERNET SAUVIGNON & SHIRAZ 2009

Each vintage of The Signature is named i honour of an individual who has made a
significant contribution to the culture and traditions of Yalumba. It is with great pleasure
we present our 2009 vintage to Clive Weston. Clive 1s a doyen of the New Zealand wine
industry, much loved by his team at Negociants, customers, famuly, friends and Nautilus
Estate. In 1973 at de Luze et Fils, Bordeaux, Chve’s interest in wine was piqued and
he committed himself to all vinous matters, production, processes, sales and marketing.

VINTAGE CONDITIONS

Good winter rainfall was followed by a very warm, dry
spring and summer. Despite very warm late January
temperatures, the Barossa region produced some
excellent aromatic parcels of Cabernet Sauvignon, the
perfect style for The Signature.

TERROIR/PROVENANCE/REGION

We sourced much of the Cabernet Sauvignon from
the Schrapel vineyard in the Krondorf foothills and
Brooks vineyard near Gomersal. The Eden Valley
Cabernet Sauvignon was mainly sourced from the
Miles vineyard at Craneford and Koch vineyard near
Moculta. These components all provide the rich lifted
Cabernet Sauvignon aromatics and structure that The
Signature is famous for. Five small parcels of Shiraz
all add different layers of richness and complexity.
Blocks include the Burgemeister Linke vineyard 1901
planting, Falland vineyard, near Truro, Bartholomaeus
vineyard in Eden Valley, Rural Fund vineyard near
Stockwell and the 1925 long rows plantings from the
Schiller vineyard north of Nuriootpa.

a8 A small note on corks. At Yalumba we remain fervent
supporters of high grade cork closures. We acknowledge

g that cork is a natural product and subject to variation, so
please contact us directly - info@yalumba.com - should you
experience any unfavourable cork influence on this fine wine.

TASTING NOTES

This wine is showing the classical Signature characters.
The colour is moving towards mature brick reds. Aromas
of chocolate, cedar and berry fruits. The palate has
tannins and flavours that are perfectly integrated, long
and delicious.

FOOD PAIRING

Decant and enjoy with rosemary pepper beef rib roast
with porcini jus or gnocchi with mushrooms and spinach.

WINEMAKER Kevin Glastonbury
HARVESTED February - March 2009
REGION 52% Barossa Cabernet Sauvignon

48% Barossa Shiraz

VINEYARD SOIL TYPE Range of soil types including heavy
cracking clay, rich red brown earth

and sandy loams over heavy clays.

FERMENTATION VESSEL Combination of open fermenters
and static potter fermenters

FERMENTATION TYPE Wild initiation and cultured yeast finish

TIME ON SKINS 10 days

VINE AGE 32 years average

ALCOHOL 13.5%

TREATMENT Matured for 20 months in 35% new

French barriques and Hungarian,
American and French hogsheads, 42%
two year old French barriques and 23%
three year old Hungarian and American
hogsheads and French barriques.

CELLARING Decant and enjoy now or cellar to 2039.

CAREFULLY AGED IN THE
MARBLE CELLARS BENEATH
THE YALUMBA WINERY



