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Over the last 15 years Yalumba’s
Distinguished Vineyard Program has
identified and managed vineyards
whose fruit is primarily destined for the
flagship Rare & Fine wines. As a result
of this program, the five sites selected
for these Single Site wines, 3 Shiraz
and 2 Grenache, have consistently
produced distinctive fruit at the very
highest level of quality.

Yalumba Single Site Swingbridge
Vineyard Craneford Eden Valley
Shiraz 2007
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a high tone, spicy and stylish Shiraz.
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Swingbridge Vineyard in Craneford

produces fine and spicy Shiraz.

the Angaston foothills, this site has
one of the most picturesque views in

(Eden Valley). Planted in 1920, this four
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Yalumba Single Site Moppa
Barossa Grenache 2006

layers. The resultant wine is full bodied

This Grenache is sourced from

and ripe with svelte depth and length.

Yalumba’s “Moppa” vineyard, 2km

acre old Shiraz block, has podzolic soils

north of Nurioopta on the Barossa

The search for and management of
sites with a superior track record
is a philosophy anchored deep in
Yalumba’s commitment to the vineyards
of Eden Valley and Barossa Valley.

Yalumba Single Site Schiller Vineyard
Kalimna Barossa Valley Shiraz 2007

Valley floor. This dry grown, Bush

The Schiller family’s vineyard is on

2 acres was planted in 1954 on own

yellow sand and ochre clay adjacent

roots and comprises some 800 vines.

to Belvidere Road, approximately one

The vineyard has an elevation of

The celebration of these five superior
sites brings with it a responsibility to
honour the heritage and respected
position of the Barossa. It stretches
across continents and oceans, to the
great vineyards of the old world, to
every place that vines are cultivated
and great wines are made. While every
great wine is unique, collectively they
are united in their duty to deliver the
very best expression of their respective
style - they are benchmarks.

kilometer north of Nuriootpa, in the

270m above sea level and the soil is

Barossa Valley. The home old Shiraz

transitional red-brown earth in the

(planted 1935) and the home front Shiraz

Nuriootpa loamy sand family.

Vine Grenache block of just under

(planted 1969) were harvested together.
The resultant wine has significant depth
of colour, richness and complexity.

Yalumba Single Site Vine Vale
Barossa Grenache 2006
The source of this Grenache is the

Yalumba Single Site Rosenzweig
Vineyard Spring Gully Barossa
Valley Shiraz 2007

Nursery vineyard, located in the heart

Fruit for this savoury Shiraz is

that were planted in 1949. The Nursery

sourced from the Rosenzweig’s wine

vineyard features deep sandy loam layers

farm on Crennis Mines Road, Spring

under lain with red-brown clay layers.
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of the Barossa Valley, from a block of
approximately two acres with 800 vines
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Yalumba Single Site
Our wines

w i n e m a k e r p r o f i le

Kevin Glastonbury
The decision to become a
winemaker was an easy one for Kevin
‘KG’ Glastonbury, a country boy,
who appreciates the synergy of soil,
water and sun. A hands on, get dirty
approach has been the key to his
success as a winemaker. “Wine is a
unique expression of the land.
When you think about it, great wine
is grown rather than made.”
Kevin Glastonbury has more than
18 years of experience working in
the Barossa with some of the most
famous and oldest Barossa Shiraz
and Grenache vineyards. Over the
years Kevin has obtained a regional
understanding of the Barossa and its
vineyards that can only come
from working in the region for the
majority of his winemaking life.

Yalumba Single Site
Schiller Vineyard
Kalimna Barossa
Valley Shiraz 2007

Yalumba Single Site
Swingbridge Vineyard
Craneford Eden
Valley Shiraz 2007

Yalumba Single Site
Moppa Barossa
Grenache 2006
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Yalumba Single Site
Vine Vale Barossa
Grenache 2006
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Yalumba Single Site
Rosenzweig Vineyard
Spring Gully Barossa
Valley Shiraz 2007
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Yalumba Single Site
The brand
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Based on the Verdana typeface
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Yalumba single site
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Label colours

Yalumba single site
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Yalumba Single Site
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Nursery Block, Vine Vale
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sin0002
Swingbridge Vineyard Craneford, Eden Valley
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Yalumba Single Site
Marketing collateral

Tasting note example
Single Site Kalimna Barossa
Shiraz 2007

Single Site Swingbridge Vineyard
Craneford Eden Valley Shiraz 2007

Single Site Moppa Barossa
Grenache 2006

This Yalumba Single Site release marks a
milestone in the Hill Smith family’s enduring
commitment to exploring, unearthing and
celebrating the complex terroir of the Barossa
Valley, a commitment that spans 160 years.

This Yalumba Single Site release marks a
milestone in the Hill Smith family’s enduring
commitment to exploring, unearthing and
celebrating the complex terroir of the Barossa
Valley, a commitment that spans more than 160
years.

This Yalumba Single Site release marks a
milestone in the Hill Smith family’s enduring
commitment to exploring, unearthing and
celebrating the complex terroir of the Barossa
Valley, a commitment that spans 160 years.

From the Schiller family vineyard on Belvidere
Road, approximately 1 km north of Nuriootpa on
the Barossa Valley floor. Due to the difficult 2007
season which resulted in low yields, two blocks
from the Schiller vineyards were hand harvested
together, the Home Old Shiraz planted in 1935,
and the Home Front Shiraz planted in 1969,
yielded only about 10 tonnes in total. Both of
these blocks have rows that run north-south and
are of a sandy soil type featuring yellow sand
and ochre clays over red clay.

The grapes were hand picked and crushed to our 8 tonne open top stainless
steel fermenters. The natural or 'wild' yeasts present on the grape skins were
allowed to initiate the sugar fermentation. Cultured winery yeasts were then
added to complete this fermentation. Fermentation and cap/skin management
was controlled by the Yalumba designed cap plunger. The result is a wine with
excellent depth of colour, richness and complexity.

Vintage

The colour of the wine is medium deep garnet red. Aromas of cedar, dry red
currants and subtle sweet fragrances combine with roast hazelnut, spicey oak
and dried plums. The palate is medium to full bodied, showing earthy rawness,
dry powdery spices and peppery appeal. Integrated savoury complexity with
dark minerally tannins that lend ample support.

2007

Region

Barossa

Winemaker

Kevin Glastonbury

Harvested

1st March 2007

Treatment

Matured for 15 months in
28% new Yalumba
coopered French oak
barriques, 18% new
American oak hogsheads,
balance in older French
oak hogsheads

Try with veal and paprika pie.

Vintage 2007 followed on from an extremely dry growing season. This drought
presented a number of viticultural challenges, with localised spring frosts
causing the greatest concern. The already very low bunch numbers and very
small berry size were reduced even further due to the severe frosts and this,
combined with higher than average temperatures, caused the grapes to ripen
nearly a month earlier than usual. The end result has been a wide range of fruit
styles and flavours and a challenging year for the grapegrower and the
winemaker.

This Grenache is sourced from Yalumba’s
“Moppa” vineyard, 2 kms north of Nuriootpa on
the Barossa Valley floor. This dry grown, Bush
Vine Grenache block of just under 2 acres was
planted in 1954 on own roots and comprises some
approximately 800 vines. The vineyard has an
elevation of 270m above sea level and the soil is a
Transitional Red-Brown earth in the Nuriootpa
loamy sand family.

The Single Site Eden Valley Shiraz comes from
the Swingbridge vineyard located within the
Craneford area of Eden Valley. This old shiraz
block, affectionately known as the “old
shag’n’duck” block, is of unknown clones planted
in 1920 on its own roots. The vineyard consists of
podzolic soils which feature yellow, red, brown or
grey sandy layers over leached yellow to brown
clay layers.

Alc/Vol

14%

Total Acid

6.2 g/L

pH

3.46

Cellaring

Medium term prospect, 4
to 8 years from vintage

The grapes were hand picked and crushed to our 8 tonne open top stainless
steel fermenters. The natural or 'wild' yeasts present on the grape skins were
allowed to initiate the sugar fermentation. Cultured winery yeasts were then
added to complete this fermentation. Fermentation and cap/skin management
was controlled by the Yalumba designed cap plunger. The result is a wine with
excellent depth of colour, richness and complexity.

Vintage

2007

Region

Eden Valley

Winemaker

Kevin Glastonbury

Harvested

20th March 2007

The wine is deep, dark purple red in colour. The aromas are of dark spices, ripe
black fruits, with tarry regional accents of berries and white pepper, with a
spicy complexity. The palate is long, full and stylish texture with a lovely depth
and ripeness. Tannins are layered in thick sheets.

Treatment

Matured for 14 months in
28% new French oak
hogsheads, balance in 2year-old French oak
hogsheads

Alc/Vol

14%

Total Acid

6.4 g/L

pH

3.45

Cellaring

Medium to long term, 5
to 10 years from vintage

Try with prawn and chorizo pizza.

Vintage 2007 followed on from an extremely dry growing season. This drought
presented a number of viticultural challenges, with localised spring frosts
causing the greatest concern. The already very low bunch numbers and very
small berry size were reduced even further due to the severe frosts and this,
combined with higher than average temperatures, caused the grapes to ripen
nearly a month earlier than usual. The end result has been a wide range of fruit
styles and flavours and a challenging year for the grape grower and the
winemaker.

Single Site Vine Vale Barossa
Grenache 2006

Single Site Spring Gully Barossa
Shiraz 2007

This Yalumba Single Site release marks a
milestone in the Hill Smith family’s enduring
commitment to exploring, unearthing and
celebrating the complex terroir of the Barossa
Valley, a commitment that spans 160 years.

This Yalumba Single Site release marks a
milestone in the Hill Smith family’s enduring
commitment to exploring, unearthing and
celebrating the complex terroir of the Barossa
Valley, a commitment that spans 160 years.

The Nursery vineyard, located in the heart of the
Barossa Valley, is the source of this Single Site
Grenache. This wine has been handcrafted from
grapes sourced from the block called VG04. This
block of approximately two acres comprises
approximately 800 vines that were planted in
1949. The Nursery vineyard features deep sandy
loam layers underlain with red-brown clay
layers. These soils are generally very deep soils
and hold large volumes of water within their
pore spaces, and so provide water easily early in
the season, essential for good growth. With
careful management, these low organic matter
soils, dry grown, can consistently produce
outstanding quality fruit.

From the vineyard of Marcus Rosenzweig, on
Crennis Mines Road, at the western entrance to
Angaston. Located high in the Angaston foothills
this site has one of the most picturesque views in
the Barossa. This Shiraz is from Top Block 1, a 1.3
ha (3 acre) block of clone 1654 Shiraz, planted in
1994 on Schwarzmann rootstocks. The block is
north west facing, with east-west running rows
and slopes noticeably down from the south to the
north. This block has consistently produced a
fine, spicy style of Shiraz.

The grapes were hand picked and crushed to Yalumba’s eight tonne open top
stainless steel fermenters. The natural or 'wild' yeasts present on the grape
skins were allowed to initiate the sugar fermentation. Cultured winery yeasts
were then added to complete this process. Fermentation and cap/skin
management was controlled by the Yalumba designed cap plunger. The result
is a wine with excellent depth of colour, richness and complexity.

Vintage

2006

Region

Barossa

Winemaker

Kevin Glastonbury

Harvested

30th March 2006

The Vine Vale Grenache is medium to full depth crimson in colour with aromas
of rich, dark berry fruits showing warmth and generosity. The wine displays a
rich savoury palate with a sweet sticky fruit middle and finishes with fine
powdery tannins. Match with char-grilled duck sausages.

Treatment

Matured for 16 months in
older French oak
hogsheads

Alc/Vol

14.5%

Total Acid

5.7 g/L

pH

3.44

Cellaring

Drinks now, but will
reward 5-7 years in the
cellar

The grapes were hand picked and crushed to our 8 tonne open top stainless
steel fermenters. The natural or 'wild' yeasts present on the grape skins were
allowed to initiate the sugar fermentation. Cultured winery yeasts were then
added to complete this fermentation. Fermentation and cap/skin management
was controlled by the Yalumba designed cap plunger. The result is a wine with
excellent depth of colour, richness and complexity.

Vintage

2007

Region

Barossa

Winemaker

Kevin Glastonbury

Harvested

3rd March 2007

The colour is deep dark red. The bouquet shows brooding aromas of
blueberries and dark plums, with white pepper notes. The palate shows
upfront sweetness and fullness with a juicy core of dark fruit flavours, all
wrapped in a long frame of fine savoury tannins from start to finish.

Treatment

Matured for 15 months in
29% new French oak
barriques, 26% new
American oak hogsheads,
balance in older
American oak hogsheads

Alc/Vol

14%

Enjoy with aged cheddar.

Vintage 2007 followed on from an extremely dry growing season. This drought
presented a number of viticultural challenges, with localised spring frosts
causing the greatest concern. The already very low bunch numbers and very
small berry size were reduced even further due to the severe frosts and this,
combined with higher than average temperatures, caused the grapes to ripen
nearly a month earlier than usual. The end result has been a wide range of fruit
styles and flavours and a challenging year for the grapegrower and the
winemaker.

Total Acid

6.5 g/L

pH

3.55

Cellaring

Medium to long term, 5
to 10 years from vintage

For more information visit http://www.yalumba.com
For more information visit http://www.yalumba.com
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Sell sheet example
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Vintage

2006

Region

Barossa

Winemaker

Kevin Glastonbury

Harvested

28 March 2006

This Grenache is medium to full depth red crimson in colour. The nose
displays savoury and brooding fruits combine with dried herbs, flowers and
spices. A big mouthful of wine, the palate shows richness, warmth, sweetness
and long fine tannins. Match with Roast Veal.

Treatment

Matured for 19 months in
older French oak
hogsheads

Alc/Vol

14.5%

Total Acid

5.8 g/L

pH

3.37

Cellaring

Drinks well now but you
will be rewarded with 5-7
years in the cellar

A mid January heatwave caused some initial concerns, however with the
return to the usual Summer conditions by the end of January, this early heat
only served to bring forward the ripening process. While February conditions
remained warm and dry, regular rain events in March tested the patience of
the viticulturists, grape growers and winemakers. April saw a return to
Autumn with warm days and cool nights. Vintage 2006, despite the early heat
and mid vintage rains, has produced wonderfully aromatic wines with rich
textures and full palates.

For more information visit http://www.yalumba.com

For more information visit http://www.yalumba.com

For more information visit http://www.yalumba.com

A mid January heatwave caused some initial concerns, however with the
return to the usual Summer conditions by the end of January, this early heat
only served to bring forward the ripening process. While February conditions
remained warm and dry, regular rain events in March tested the patience of
the viticulturists, grape growers and winemakers. April saw a return to
Autumn with warm days and cool nights. Vintage 2006, despite the early heat
and mid vintage rains, has produced wonderfully aromatic wines with rich
textures and full palates.

The grapes were hand picked and crushed to Yalumba’s eight tonne open top
stainless steel fermenters. The natural or 'wild' yeasts present on the grape
skins were allowed to initiate the sugar fermentation. Cultured winery yeasts
were then added to complete this process. Fermentation and cap/skin
management was controlled by the Yalumba designed cap plunger. The result
is a wine with excellent depth of colour, richness and complexity.
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