
W I N E M A K I N G / V I T I C U L T U R E

W I N E M A K E R  P R O F I L E

P R E S S  R E V I E W S  /  A W A R D S

"The Menzies" 
Coonawarra

Cabernet Sauvignon 1999

Since its inaugural vintage in 1987, "The
Menzies", named after Sir Robert Menzies,
politician and red wine enthusiast, has
continued to grow in stature and quality.  

Cabernet Sauvignon grapes used for "The
Menzies" are estate grown at Yalumba's single
Coonawarra vineyard, an exceptional site in
the heart of Coonawarra's legendary terra
rossa strip.

Grapes were hand picked and fermented in open top stainless fermenters
using the Yalumba designed cap plunger to control colour and phenolic
extraction prior to maturation in fine French oak.

The Yalumba The Menzies 1999 is a rich and intense Coonawarra Cabernet
Sauvignon.  The colour is dense red with purple hues. The nose sees
herbaceous characters intertwine with red currant, dark chocolate and spicy
French oak. On the palate, dark cherry and liquorice flavours are balanced
by fine-grained tannins.  The complex structure of this wine allows a
cellaring potential of 7-10 years.

Kevin Glastonbury left Grant Burge wines to join the Yalumba
winemaking team as red winemaker in 1999, just before the start of 
vintage. In two short years he has stamped his own particular style on the
Yalumba reds. Kevin describes his winemaking philosophy as "attempting
to add an additional something to that which Mother Nature provides. The
consistency and character of that extra dimension is the true measure of a
winemaker's skills." 

Show results & reviews of 1998 The Menzies

Blue GOLD at Sydney International Wine Show 2001

"90 points ... The gloriously supple and generous palate is classic
Coonawarra.  All fine tannins, concentrated blackberry and flakes of mint,
and integrated oak.  There's power and finesse in here."
West Australian, November 2001

Vintage Information

Vintage:

Region:

Winemaker:

Harvested:

Time in Oak:

Alc/Vol: 

Total Acid:

pH:

1999

Coonawarra, SA

Kevin Glastonbury

22 - 29 April 1999

22 months in French oak
hogsheads

14.0% 

7.4 g/L

3.38


