
The grapes for FDR1A are sourced entirely from vineyards within the Eden 
Valley. The four Cabernet Sauvignon vineyards and two Shiraz vineyards 
have been selected to showcase the elegance and purity of fruit that the 
region is so well known for.

WINEMAKING

Select parcels of grapes, both Cabernet Sauvignon and Shiraz, were handpicked and 
crushed to our 8 tonne open top stainless steel fermenters. The balance of the grapes 
were machine harvested and fermented in our larger static fermenters. The natural or 
‘wild’ yeasts present on the grape skins initiated fermentation, cultured yeasts were then 
added to complete fermentation. The result is a wine with excellent depth of colour, 
richness and complexity. After draining and pressing off skins the wine was matured in 
French oak.

VINTAGE CONDITIONS

Conditions were moderate through 2011, this resulted in good soil moisture levels at 
the beginning of the growing season, average temperatures throughout spring and early 
summer then allowed the vines to flourish giving healthy, balanced canopies and a good 
fruit set. The weather through January to March was even and mild, allowing the grapes 
to ripen in ideal conditions producing fruit with outstanding depth of flavour.

TASTING NOTES

Medium dense crimson red in colour, this wine exhibits a defined and perfumed 
floral aromatic of powdery spices, violets and maraschino cherries, combined 
with anise, cedar and stalky currants. The palate is medium to full bodied in 
style; this is a very fine and elegant wine layered with sweet fruit complexity. It 
shows a plush and seamlessly textured palate that is complete with long, fine and 
powdery tannins. Enjoy with beef fillet, duck liver parfait, pomme noisette and 
petit beetroot.

 

VINTAGE INFORMATION
vintage: 2012   
winemaker: Kevin Glastonbury 
region: Eden Valley   
varietalcomposition:    
73% Cabernet Sauvignon; 27% Shiraz 
harvest date: 6th – 30th March 2012  
oak maturation details: 
Matured for 16 months in 32% new French oak 
barriques, 24% in 1 year old French barriques, and 
the balance in older French and American barrels.
acidity: 6.7 g/l 
ph: 3.52
total so2: 139 mg/l
cellaring: For medium to long term  
cellaring, 5 - 10+ years.
vegan friendly

FDR1A
CABERNET SAUVIGNON & SHIRAZ 2012

Yalumba Distinguished Sites is a family of exceptional wines, 
carefully sourced and masterfully crafted to capture the true 
essence of specific, special sites within the Barossa. These wines 
are intriguing, distinct and true to the unique parcel of dirt that 
inspired their creation, while remaining rooted firmly in the heart 
of the Barossa.


