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with spice and sweet vanillan mocha

oak.  The old vines strength is their

ability to provide great strength in

the middle palate through the

concentration of the berries.  This

is evident here with one of the

"sweetest" palates I have seen.

Again, the oak was seasoned for 8

years before manufacture by our

own coopers and it is providing a

great texture across the palate.

Potential to cellar for 20 to 30 years.

Harvested: March 1992

Wood: New American oak

octaves for 24 months

Alcohol: 14.1%

Total acid: 6.4 g/l

Bottled: September 1994

The first release of Octavius from

the 1988 vintage was a Coonawarra

Cabernet Sauvignon, but we decided

that future releases would utilise

our great old Barossa Shiraz

vineyards.

This, the third release of 'The

Octavius' and the second to be

sourced principally from Barossa

Shiraz, is what the Barossa does

best.  There are a number of growers,

along with ourselves, that have

vineyards dating back to the early

1900's.  These low bearing vines

provide grapes of immense flavour

and concentration - it is a pleasure

to watch them evolve into classic

wines.

Thick plum red in colour, it displays

very youthful hues.  The nose is a

mix of briary red cherry aromas


