FAMILY OWNED ESTATE GROWN

Tasting Notes

Old Mill Estate — 2006 Cabernet Sauvignon

This intense elegant wine, made by John Glaetzer is a perfect reflection of
the deep complex alluvial soils of the Bremer Delta at Langhorne Creek. It
is bone dry; harmonious and smooth with flavours of wild cherry, juniper
and dried fig. While it is beautiful to drink now this wine has the structure
and force to last for many years in a good cellar.

2006 Vintage Report

A mild and relatively wet spring encouraged good early season growth
resulting in well balanced canopies. Irrigation was not started until mid
November because of regular rainfall. Disease pressure was a little
increased so well timed spray programs were required. Vines generally
survived the extreme temperatures in January with only minor reduction
in yields. Harvest began on 6t April at Old Mill. Small berry size has
produced good concentration of colour and flavours.
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ANALYSIS:

Alcohol: 14.5 per cent by volume
pH: 3.50

Titratible acidity: 6.5

Free SO> 11 ppm

Total SO2 40 ppm

COOPERAGE: 12 months in mainly second and third use unshaved French and
American hogsheads.
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