FAMILY WINEMAKERS 1849

Yalumba

Rare & Fine

THE OCTAVIUS OLD VINE SHIRAZ 2017

A flagship Shiraz born of treasured, old vines dating back to
1854, these are some of the oldest Shiraz plantings in the world.

Matured m Yalumba coopered oak octaves; the inspiration

behind the name of this fine, Barossa wine.

VINTAGE CONDITIONS

A wet winter and spring provided plenty of available
water throughout the root zone for the vines to
access. Spring and early summer temperatures were
mild and below average, resulting in long, even
ripening. Warm, dry days and cool nights followed
from late summer into autumn. These ideal conditions
for grape growing allowed us to make optimal picking
decisions leading to grapes with purity of fruit
balanced with great concentration of flavour.

TERROIR/PROVENANCE/REGION

Fruit for this wine is sourced from six vineyards
across the Barossa, the oldest parcel of Shiraz is
gently hand-picked from Eden Valley vines planted

in 1854. With an average vine age of 82 years, 71%

of this Shiraz is sourced from the Barossa Valley and
29% from Eden Valley. Barossa Valley Shiraz provides
richness, density and concentration, while Eden Valley
Shiraz provides the exotic aromatics and seamless
palate structure.

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

Deep red in colour with purple hues. Alluring aromas
of spicy perfume, fresh lifted red cherry florals,
blueberries, blackberries and dark plums entwined

in cocoa powder and savoury notes. A deliciously
complex palate with textural concentration and a rich
core of currants, blue and black fruits wrapped in long,
seamless, elegantly refined tannins.

FOOD PAIRING

Enjoy with mushroom tartlets, grilled sirloin and
seasonal greens or mushroom and garlic orecchiette.

WINEMAKER Kevin Glastonbury
HARVESTED 7 March - 28 April 2017
REGION 71% Barossa Valley

29% Eden Valley

TOTAL ACIDITY 6.39 g/L

PH 3.56

SO2 88 mg/L

ALCOHOL 14.5%

TREATMENT Matured for 23 months in 30%
new French oak barriques and
hogsheads, balance in 1 year and
older American octaves, French
barriques and hogsheads.

CELLARING Will continue to improve in the cellar

for 15+ years.
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