UTSCHKE

B A OS S A VAILEY

2015 Single Barrel Shiraz P reggings — St. Jakobi \/ineb]a}’d 75 Block

The 2015 \/iVl’ILag_G went down in the Dutschke Wines vecord book as the earliest to start,
and the fastest to finich. Conditions !caoling_ wp to harvest were typically warm and dry, with only
56mm of rain fa”ing_ between the months of Augyst o December. We experienced a wet spell
in Janvary, 5ix/in5ﬁao vines a much needed drink at an ideal time. From this point on, the ZLapes
ripened vapidly, and before too !ong_ \/ivrfagg wag vpon vS. Harvest began on the 9th of Febrvary
and finished on the 20th of Febrvary. All grapes were off the vine and in to the winery within a
vecord broak.ing 12 daygs.

Every grape that we process i Zrown within 3km of the winery 53%@, with the mia)'ori‘f’v] bcing_
Shivaz. There i< the potential for every vineyard to ripen at once. Anﬁoipaﬁngfhig we built the
winery with plenty of fermentation space, and in 2015 that foregigw paid off by allowing v$ o
process o much of our frvit when the time wag Vigh'f’.

Shivaz from the 1975 planted block has been vsed over the years to produce owr St Jakobi
and Oscar Semmler Shiraz. The “F5 Block Shivaz was machine harvested on the 11th
Fcbrvaw] with the fruit bVOVgh’]L back to the Dutschke Shed to be crushed into one of our ¢tainless
steel open top fermenters. Wonderful flavour and tannin extraction olvring_'!’hc &-dlay fermentation
g\/gggg‘h’/d that we could keep nggings Separate from free vun wine without wmpromiging_ﬁqc
overall wine. On QhoVoHing_in’ro the basket presses, the decigion wag made for the Fro%ings wine to
be transferved d’raigh’r to barvel, a 300 litre French Oak H“oghcaol.

The ctand out barrel from 2015 was an easy choice for v, a5 this barrel of Shiraz Fi rcgéingg
was the only FVcééings barvel for 2015 and attracted our attention immediately. The barvel vsed
was a 2015 Sirvgyc Allier French Osk Hogshoaol, and the wine was bottled just a¢ we found it;
unblended, unfined and vnfiltered.

At the time of boH'!ing, thi¢ wine showed a wonderful flavowr combination of Fenerous ripc red
berry, dark plums and black bervies. An obvious backbone of $picy oak and Soft movth fi!!iwggrafc
tanning 5?\/5 5{63+ structure. We are sure you will be able to cn\)'ov] thig a¢ a younger wine, but we
recommend 5—;‘/3”3 it at least 4 to 5 years fo Soften and develop in the bottle. The wine will also
oomfori’ab!v] age and evolve for many vears if a more matwre wine i¢ preferved. Just decant and
6{[)017 with 500& friendg!

Read over for details...



THE WINE:

Bottles made:
\/iy\cv[arol:

chion:

Vincb]arol Block:
Harvest Date:
Fermenter Type
Fermentation Time:

Tcmpora)rvro of Ferment:

A chging;

The wine:

Fming;

Filtvation:

Alcohol:

pH:

Total Acid:

Cel laring, potential.

Winemaker:

THE BARREL:

(/ooporz

Orig_in:

Size of Barrel.
Toast ng. Level:
Date Purchased:

Lcngjﬁ'n of time in Oak:

Onlv} 400 Bottles

Ken & Helen Semmler’s St. Jakobi Vineyard
Lyndoch, Barossa Valley, Sovth Australia
1975 planted Shiraz Block

11th T”cbwaw} 2015

Stainless Steel Open Fermenters
8 Dablg with twice olailvl pump—overs

20-28 olcgrocg C
Basket presced
100% Shiraz Froscings
None

None

14.5%

358

7.3 5/!

Drink now or cellar
oarcvav] for many
years to come

Wavlno Dutschke

§irv5yo

Allier Forest, France
300-litre Hogshoaol
Medivm Toast
2015

24 wonths

Ken and Helen Semmler
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