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THE SIGNATURE CABERNET SAUVIGNON & SHIRAZ 2014

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 1s with great
pleasure we present our 2014 vintage to Chris Greening. We raise a glass of this wine
to celebrate Chris’s years of service, commencing in 1989 as Sales Manager, S Smith
& Son, Adelaide. Chris rose to State Manager, South Australia & N'T in 1998, in 2016
this was coupled with managing Western Australia, before retiring in 2017.
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VINTAGE CONDITIONS

Good winter and early spring rains filled the soil
profiles. Windy spring weather led to uneven fruit
set. During late spring and into summer conditions
remained warm and dry. Mid-February 100mm of
rain fell in just over 24 hours. This rainfall and the
following cool weather caused ripening to slow and
the rest of vintage progressed at an almost leisurely
pace, with no further rain. This vintage has produced
wines with intense flavours and some of the best
tannin and natural acidity we have seen.

TERROIR/PROVENANCE/REGION

The majority of the Cabernet Sauvignon was
sourced from four vineyards in the Barossa Valley
and one in Eden Valley. The diversity of our
vineyard selection provides the rich, lifted Cabernet
Sauvignon aromatics and palate structure for which
The Signature is renowned. The Shiraz components
include plantings from as old as 1925, 1935 and 1945.
These blocks are of sandy loam, featuring yellow sand
and ochre clays over red clay. The combination of
these Barossa blocks provides the Shiraz sweetness,
fullness, depth and layers of complexity.

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

With a defined tannin and acidity structure, this

wine shows the hallmarks of the cool 2014 vintage.
Complex aromas and flavours of liquorice, coffee and
tapenade combine with richness, length and freshness.
The tannins are long and seamless.

FOOD PAIRING

Decant and enjoy with char-grilled rump or miso-
glazed eggplant steaks.

WINEMAKER Kevin Glastonbury

HARVESTED 13 February to 29 April 2014

REGION 57% Barossa Cabernet Sauvignon
43% 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 Between 8 - 12 days

VINE AGE 60 years average
ALCOHOL 14.0%
TREATMENT Matured for 21 months in 32% new

French barriques and Hungarian
hogsheads, balance in older French,
Hungarian and American barriques and
hogsheads.

CELLARING Decant and enjoy now or cellar to 2039.

CAREFULLY AGED IN THE
MARBLE CELLARS BENEATH
THE YALUMBA WINERY



