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3. Cumulus Wines, Climbing Shiraz, Orange, Australi  a, 2005
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1", 2005 was an ideal growing season, characteriséovibgrops in a
warm, dry year — other than some light rains jesblke harvest.

Fruit for this wine was sourced from two prime ¥scone with
limestone soil and the other an elevated sectidh stony, red
soil. Crops were kept low at around 6 tonnes petdre, so as to
intensify flavour.

Harvest was mid March with the fruit picked at gaulever of
13.5 — 14 degree Baume. The grapes showed goditlyssnd
balance, capturing plum like flavours and avoidamy overripe
character.

The Shiraz fruit was destemmed, cold macerateditiomulated
with cultured yeast to initiate fermentation. &uas pumped

over 2-3 times a day early in the ferment, slowdogvn to daily
towards the end of ferment.

Once dry, the wine macerated on skins for 5 -1G dayently
extract fine grape tannins. A small portion wdeetaoff skins and
transferred to oak for maturation. The wine was thiended, egg
white fined, racked, filtered and bottled Augus6&0

The wine is aged in 100% American Barriques fonidhths.
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4 . Bodegas Museum, Museum Real Reserva, DO Cigales , 2003
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WINEMAKING PROCESS
After manual harvesting in 350 kilo tubs and carsélection at the sorting tables
the grapes were destemmed and placed in 15,006tkildess steel tanks.
Fermentation took place at 29°C with frequent ouetping in order to obtain the
maximum extraction of colour, tannins and aromasdsl on daily tasting session
and analyses, our oenological team determinedgtimom moment for devatting
21 days after the process began.

AGEING

Museum Real was aged for 24 months in new Frenkltasks with frequent
racking and filling, using casks from up to 5 diéfet coopers to give the wine
greater complexity. This French oak proved to faidor such concentrated
wines, which it “opens up” aromatically to achidheir greatest expressioAfter
natural stabilization, the wine was bottled antitiefrest in our bottle rackat a
controlled temperature for a minimum of 18 montafke reaching theptimum
moment for drinking.
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5. The Goats do Roam Wine Company, The Goatfather,
& +B \? S

South Africa,Coastal Region, 2005

= R
Oenological treatment:

Don Goatti's personal selection comprises grapms fr
vineyards in the Paarl, Agter-Paarl, Slanghoekeéyadind
Stellenbosch areas. The exact blend remains ayfamtket,
but includes Barbera, Mourvédre, Sangiovese, Cabern
Sauvignon, Primitivo and Nebbiolo. After being delised
and lightly crushed, the juice was fermented imtas
steel tanks. After malolactic fermentation the vas
components were sent to 225| barriques for 12 nsofithe
wine was matured in a mix of French and Americak oa
mainly 2nd to 4th fill, with approximately 10 perdenew
wood being used. The components are all kept sepanal
blended to achieve the style that Don Goatti i&ilog for.
The wine was lightly filtered once before beingtlsat.

Analysis:
Alcohol  14.47% Residual sugar 2.9¢/l

Total Acid 5.7¢g/IpH 3.51
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Website:http://www.goatsdoroam.com/

En dit staat er op het tegenetiket:

“With the rise to prominence of the Goats do Roamify, challengers to their
position have emerged on many fronts. Don Goattrue Sicilian tradition,
fiercely protects the herd, their loyal customerd the winemaking secrets of th
family. While few in the family know the final blein The Goatfather always
includes a selection of Italian varietals, maintagrtheir omerta over quality and
consistency through the family of wines. The Gadtsroam...Capisce?!”

6. Ben Glaetzer, Amon-Ra, unfiltered Shiraz, Baross a Valley, 2006
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2006 Vintage Report

The lead-up to the 2006 Growing season includedobtige driest
Autumns on record. Late season opening rains warereenced
in October and November with the cool, mild coratit
extending until January. A series of heat waveeweaperienced
in late January and early February which meant sipaning and
vegetative growth. Despite the daytime heat, exgtemperatures
were mild to cool and rainfall was average. Milanztic
conditions continued through February and Marchtaedslightly
above average rainfall kept the vines fresh andrthieripened
slowly and evenly. The stop/start heat/cool of 26@&nt that the
wines had intense colour and overt tannin whilengpuhe 2006
wines display slightly less colour and have a ediralmost
elegant palate. Similarities can certainly be dréovthe 2004
vintage in terms of approachability and the winesf 2006 have
the inherent, balanced structure to enable thee twonsidered
some of the most viable medium to long term cel@potential
that we have so far produced.

Wine

Now in it's 6th release, the 2006 Amon-Ra showshtinark
richness of the previous vintages yet takes thmatic expression
to another level. The slower ripening experiencedur Shiraz
created parcels of fruit with huge intensity andiyp@e without
any of the hot, jammy characteristics that can becevident with
exposed fruit - a character we avoid in all of mimes at all costs.
The key to Amon Ra is balancing the extractioneathan
maximizing it. The fruit has such expression thataim to
preserve the characteristics of the vineyard ratram dominate
them. The similarity has to be drawn between thar@d 05 wines
the 06 showing the freshness and refinement oddhelease with
the tannin structure and ageability of the 05s kertainly one of
our most favoured releases to this point.




Variety: 100% Dry-grown Barossa Valley Shirazasn 30 - 120
years old
Region: 100% Barossa Valley (Northern Ebenezgiors,

Fermentation: Fermented in 1 and 2 tonne open faieng hand
plunged 3 times daily. Completed primary and MLe#@k and
then matured for 15 months in oak, matured onte@saintain
fruit profile and animation, minimal SO2. Toppedexery 3
weeks.

Oak: 15 months in 100% new oak of which 20% is Angar and
80% French (70% hogsheads 30% barriques)

Yield: 0.25 - 1 ton per acre (0.6- 2.4 ton pecthee)

Bottled unfiltered

Alcohol:  14.5%

pH: 3.47

Total Acidity: 7.10g/I
Residual Sugar: 1.2g/l
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