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

Yalumba Rare & Fine

The Signature
C A B E R N E T  S A U V I G N O N  &  S H I R A Z  2 0 1 5

Each vintage of The Signature is named in 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 46th vintage release of The Signature 
Cabernet Sauvignon & Shiraz – a superb 2015 vintage that honours the late 
Darrell Kruger. We raise a glass of this wine to celebrate Darrell’s years of service, 
commencing in 1975 working for Yalumba in the Barossa vineyards. Darrell 
lived by the old saying “if you enjoy what you do, you never work a day in your 
life,” and over the years Darrell rose to become Barossa Vineyard Manager.

V I N TA G E  C O N D I T I O N S

Consistent rain fell throughout winter. Spring 
remained warmer and drier than average which kept 
bunch and berry sizes small. The reduced berry and 
crop size has produced grapes of great aromatics 
and flavour. A long, mild summer with cool nights 
retained acidity and pristine fruit flavours in the 
Cabernet Sauvignon and Shiraz. 

T E R R O I R / P R O V E N A N C E / R E G I O N

Cabernet Sauvignon grapes were sourced from the 
following vineyards: Roenfeldt near Greenock, Brooks 
near Gomersal, Trevor Fromm near Williamstown, 
Cowham at Light Pass, Crown Village vineyard in the 
Krondorf foothills and Miles near Craneford in Eden 
Valley. These components all provide the aromatic 
Cabernet Sauvignon lift and palate structure that 
The Signature is famous for. The majority of the 
Shiraz comes from four blocks on the Schiller family 
vineyard, located north of Nuriootpa on the Barossa 
Valley floor, the oldest of which was planted in 
1925. Other vineyard sources included were from 
near Truro, the Penrice area and around the winery 
at Angaston. These blocks provide the Shiraz 
sweetness, fullness, depth and help to add many 
layers of complexity.

TA S T I N G  N O T E S 	

This has deep and exotic aromas of red and blue fruits, 
currants and wild cherries with eucalypt notes. The palate 
has lovely depth and structure with a generous, fleshy 
mid-palate that finishes with warm, lingering spices. A 
wonderful Signature that will continue to develop.

F O O D  PA I R I N G

Decant and pair with beef fillet, beetroot and horseradish 
or barbeque pinto bean burger patties with mushrooms, 
soy sauce, black pepper and molasses, charred on the grill 
for roasted notes.

WINEMAKER Kevin Glastonbury

HARVESTED 12 February - 26 March 2015

REGION 51% Barossa Cabernet Sauvignon
49% Barossa Shiraz

VINEYARD SOIL TYPE Range of soil types including sandy 
clay loams to rich red dirt over lime-
stone to hard cracking biscay clays.

FERMENTATION VESSEL Stainless steel open top fermenters

FERMENTATION TYPE Wild initiation and cultured yeast finish

TIME ON SKINS 10 days

VINE AGE 60 years average

ALCOHOL 14.5%

TREATMENT Matured for 22 months in 18% new 
Yalumba-coopered French barriques, 
French and Hungarian hogsheads, 
balance in older French, Hungarian and 
American barriques and hogsheads.

CELLARING Decant and enjoy now or cellar to 2039.

MUSEUM
R E L E A S E


