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t ho u g h  2 0 0 8  was  a  y e ar  of 
climatic extremes, the end result has 
seen a wonderful year for The Octavius. 
All parcels of fruit were fermented 
separately in either eight tonne open 
fermenter or six tonne static potter 
fermenters. Indigenous or ‘wild’ yeasts 
naturally present on the grape skins were 
allowed to initiate the fermentation. 
Cultured winery yeasts were then added 
to complete the fermentation. These 
‘wild’ ferments have helped contribute 
to the individual complexities of the 
wine, creating richness and fine textures.

the octavius 2008 is sourced 59% 
from Barossa Valley Shiraz and 41% 
from Eden Valley Shiraz from a number 
of faithful Yalumba growers. The result 
is a wine that is dark crimson red in 
colour with aromas of concentrated 
plum, clove, dark coffee and chocolate. 
It hits the mouth with ripe plum and 
blackberry sweetness and finishes long 
and stylishly. This wine will continue to 
improve in the long term.

treatment 
Matured for 20 Months in 30% new 
French and American octaves,  
24% French Barriques & Hogsheads, 
American Hogsheads and Hungarian 
Hogsheads, balance in older French, 
American & Hungarian barrels.

harvested February 19  
to March 17 2008
pH:  3.48
total acid:  6.6 g/l
alcohol: 14.5%
cellaring: Will continue to improve in 
the cellar for the long term (15+ years)
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