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THE SIGNATURE CABERNET SAUVIGNON & SHIRAZ 2012

Fach 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 release our 54th Yalumba The Signature Cabernet Sauvignon Shiraz — a superb
2012 vintage that honours fifth generation Vigneron Robert Hill-Smith. We raise a glass
of this wine to celebrate RIS 30 years of service as Yalumba’s Managing Director, and
toast the future as he makes the move to Chairman of the Yalumba board.
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VINTAGE CONDITIONS

2012 was an almost perfect growing season in the
Barossa. La Nifa conditions moderated throughout
2011 leading to good soil moisture for the growing
vines to access. Average temperatures through spring
and early summer enabled the vines to flourish with
healthy, balanced canopies and good fruit set. Mild
conditions through January to March allowed the
grapes to ripen in ideal conditions producing fruit
with outstanding depth of flavour and concentration.

TERROIR/PROVENANCE/REGION

Sourced from select vineyards scattered throughout
the Barossa and Eden valleys, this blend is a tribute to
the expertise and dedication of our loyal collection of
growers. To capture the distinct lifted aromatics and
structure for which this wine is known we sourced
much of the Cabernet Sauvignon from the Miles
vineyard high in Eden Valley, with the Barossa fruit
coming from blocks in Williamstown, Gomersal, Light
Pass and the Krondorf foothills. The unassuming
Schiller vineyard on the Barossa Valley floor provided
much of the Shiraz. Sourced from vines planted
between 1935 and 1969, the fruit gives sweetness,
fullness, depth and adds many layers of complexity to
this outstanding wine

&8 A small note on corks. At Yalumba we remain fervent
1 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

Blood red in colour with hues showing some maturity.
Complex aromas of ground coffee, chocolate and red
fruits. The palate still shows the 2012 vintage vibrancy

and tension, now layered with complex umami and cedar.

This wine is deep, even, long and utterly delicious.

FOOD PAIRING

Decant and enjoy with rosemary pepper beef rib roast
with porcini jus or gnocchi with mushrooms and spinach.

WINEMAKER Kevin Glastonbury

HARVESTED 29 February to 10 April 2012

REGION 52% Barossa Cabernet Sauvignon
48% 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 10 days

VINE AGE 45 years

ALCOHOL 13.5%

TREATMENT Matured for 22 months in 25% new

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

CELLARING Decant and enjoy now or cellar to 2044.

CAREFULLY AGED IN THE
MARBLE CELLARS BENEATH
THE YALUMBA WINERY



