DUTSCHKE

B AROSSA VALLEY

2010 SINGLE BARREL CABERNET SAUVIGINON [/ SHIRAZ
St Jakobi 78 ¢ 95 Blocks

Alongsiolc our Shiraz on the St Jakobi vineyard is a small patch of Cabernet 83\/\/?5110” that was planted back
in 1978. In 2010 a ¢maller than expected crop of ‘78 Cabernet” wag harvested orcaﬁng, 3 digkﬂ’ problem on
olcaioling_ where we would ferment quch a humble parcel of fruit.

We held the harvested Cabernet B3pes oVor—nianL in bing before olcoioling. fo evvsh them o“Vco’le] on fop
of an chvaHv] small sized cbvavrh"h’ of Shiraz that wa¢ fcrmcnﬁng n a fargf/r fermenter. i was an efficient way
of vs uéing. the fermentation Space and a way of instantly blcnoling_ ow first ever Cabernet Shiraz, Qomcﬂﬂing, we
had wanted to do for @/i'f@ Some time.

Conditions olvring, the 2010 \ﬂmLagg weve dry and mild, oroaﬁng, Slower Viponing, conditions and af!ovving. v$
fo harvest both Shivaz and Cabernet at their op’h'mvm mahlri'h]. Thig was r,crfain!b} a 59001 year for v to 5i\/c
the Cab/Shiraz blend a 59,’ Theve 1§ gomdhing. fo Say about wmbining, these two varieties and fcrmcnﬁng. them
'f’Og&’H’]CV. Cabernet and Shivaz 50 +05§+th o well and make wines that have wonderful structwre and flavour.
[t's no wonder Auvssie winemakers have been blcnoling, these two varieties for quch a long, time.

Ovwr 2010 ‘“ctand out” barvel of Cabernet Shiraz was a Radoux “Tradition” Centval France French Oak
H’ogshcaol purchased new n 2010. Thig Farﬁwlar barve| chowed a wonderful balance of rvich dark fruitg
and fullness, hints of chocolate and lox/c!b] §Piw’ oake fanning. As per wual we have bottled the wine J'vé‘f ag
we found it, unblended, vnfined and wnfiltered. I'm qure you will be able o otl)'ov] this wine a¢ a younger wine,
but | recommend gri\/ing_ it time (at least 12 — 24 monthg) o soften and complex in the bottle. It will also
wmfomblv) age and olcx/ofop for 8-10 years if a more matwre wine i preferved. Then Jvd decant and cw'ov] it
with 59001 friends.
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THE WINE: THE BARREL:
Bottles made: Only 400 Bottles Cooper: RADOUX “Tradition’
\ﬁncv’aral: Ken Semmler’s Orig'm: Central France

St. akobi \/incb]arol Size of Barvel 300-litre Hogshcaol
chion: Lyndoch, Barogsa Valley, ﬁagﬁng, Level Medium Toast

Sovth Australia Date Firchaged: 2010

Vineyard Block: 1978 planted Cabernet &
1995 planted Shivaz Blocks
Harvest Date: Shivaz 16th March 2010 /

Cabernet 17Fth March 2010
Fermenter quc: Stainless Steel static Fermenters

Fermentation Time: 15) Davlé with twice olai!l/] pump—overs
Témpcmhrc of Ferment: 20-28 olcgycc; (&

Lcngfh of time in Oak: 26 months

Prcggingg Basket pressed

The wine: 55% Cabernet [ 45% Shiraz

ﬁningg None

Filtration: None

Alcohol: &%

pit: 3.50

Total Acid: 8.0 5/(

(/clfaring_ potential: 8-10 years

Winemaker Wav)nc Dutschke Ken and Helen Semmler



