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Exceptional wines from outstanding vineyards
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Mount Edelstone Shiraz 2006

Grape Variety
100% 94-year-old-vine shiraz grown in the Eden &ailine region.

Technical Details
Harvest Date: 30 March-20 April| Alcohol : 14% | pH: 3.55| Acidity: 6.3g/L

Maturation
Matured in 90% new, 10% seasoned French (67%) amerigan (33%) hogs-
heads for 21 months prior to blending and bottling.

Background

The Mount Edelstone vineyard, situated in the Edatliey, was planted in
1912 by Ronald Angas, a descendant of George Fiflgagy who founded
South Australia. Unusual for its time, it was pkohsolely to shiraz. The an-
cient 500-million-year-old soils on the vineyara ateep red-brown clay-loam
to clay resulting in low yields from the nearly 1@@ar-old dry-grown un-
grafted vines.

First bottled as a single-vineyard wine in 195dtame recognised as one of
Australia’s greatest shiraz wines.
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Vintage Description

- The 2006 vintage shaped up as another high quaéy but with only average
Y 1t Eelitons yields in the Eden Valley and Adelaide Hills. Afeetate break in mid-June
e 2005, winter and spring rains were some of the foestears in the lead-up to
” flowering in early summer. Some varieties, suchiesing and shiraz, suf-
fered more than others from poor set, leading ém ‘ind chicken’. While there
was some damage in Eden Valley from frost, thisdrdd a minor impact on
the overall yield; however, yields in most varistigere down by 15-20%.
The summer was mild with southerly winds, reminmcaf 2002. Brief heat

750mi waves occurred in late January and mid-Februaryveut early enough not to
affect quality, with only minor sunburn on expodedt.

Whites were nearly all picked by the end of Maiah unusual situation.
Summary: Excellent to Exceptional white vintagehaielow average yields.

Wine Description

Very deep crimson/black in colour. A complex swaefcy nose showing

lifted fragrant aromas of plum and blackberry withts of sage and pepper

supported by toasty oak. The intensely fruited teaghibiting dark berries is
Serving Idea complex and fleshy with great structure, velvetynias and a long finish.

Pan-roasted rib-eye steak

with red wine and parsnip  Cellaring Potential
mash. Great vintage, drink now to 2016.
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