FAMILY OWNED ESTATE GROWN

Tasting Notes

Old Mill Estate — 2007 Shiraz/Cabernet

This elegant blend is a classic Langhorne Creek wine with flavours of
blackcurrant and mulberry. Intense and bone dry yet low in alcohol this
wine is lovely to drink now but will cellar for 15 years.

2007 VINTAGE REPORT:

A dry, mild season resulted in very low disease pressures. Good consistent
sunny days followed by cool nights allowed for ideal ripening. Drought
conditions affected yields on all cabernet and shiraz blocks. With small
bunches and berries, early estimates were still looking reasonable but weight
was lacking and tonnage was down by up to 60% on normal vintages. Vintage
started three weeks earlier than normal, beginning early March. Excellent
colour in all varieties this year with some exceptional parcels that should
translate into some very smart wines.

ANALYSIS:

Alcohol: 13.6 per cent by volume
pH: 3.65

Titratible acidity: 6.5

Free SO 27 ppm

Total SOz 119 ppm

\NG HORNE: CREEK |

D ESTATE CROWN

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

American hogsheads.
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