
Since its inaugural vintage in 1987, The Menzies, 
named after Sir Robert Menzies, politician and 
red wine enthusiast, has continued to grow in 
stature and quality.



Cabernet Sauvignon grapes used for The Menzies 
are estate grown at Yalumba's Coonawarra 
vineyard, an exceptional site in the heart of 
Coonawarra's legendary terra rossa strip.



Today, this premium Coonawarra Cabernet 
Sauvignon represents elegance of structure, 
finesse and longevity.

The Menzies Coonawarra Cabernet 
Sauvignon 2004

pH 3.62

Total Acid 6.5 g/L

Alc/Vol 14%

Cellaring Medium to long term

Winemaker Peter Gambetta

Region Coonawarra

Vintage 2004

Treatment Matured for 19 Months , 
40% new French 
hogsheads & barriques, 
6% new American 
hogsheads, 41% 1 year old 
French hogsheads & 
barriques, 8% 1 year old 
American hogsheads, 5% 
older French hogsheads.

Harvested 5th to 7th May 2004

In 1984, Peter Gambetta followed his heart and decided to further develop his 
passion for winemaking by commencing a Bachelor of Applied Science 
(Oenology) at Roseworthy Agricultural College in South Australia. After 15 
years winemaking experience, Peter joined the Yalumba Winemaking team as 
Yalumba Senior Red Winemaker in July 2002.



Peter has always taken a meticulous approach to his winemaking, believing in 
attention to detail at every stage. From harvesting at optimal ripeness and fruit 
flavour, to continuing to monitor the wine once in bottle - ensuring they are 
released only at their most enjoyable.



In Peter’s words, “fine winemaking is a holistic pursuit, giving the winemaker 
an infinite number of possibilities to practise their craft during the creation of 
a wine.”

The 2004 Coonawarra Spring was mild with slightly above average rainfall 
enabling the development of healthy vine canopies. January was dry and 
unexpectedly cool, whilst February returned to more normal summer 
conditions, with March being pleasantly dry with cool nights and warm days. 
These conditions allowed the grapes to retain intense Cabernet Sauvignon 
flavours with a natural balance between grape sugars and acids.



Yalumba 'The Menzies' 2004 is deep crimson magenta in colour. A very 
complex nose offers nuances of violet, bay leaf, black olive and oyster shell. The 
palate opens with mocha and tapenade supported by damsen plum. Full 
bodied with fine tannins, this stunning wine finishes fresh and balanced.



'The Menzies' is crafted to be enjoyed with full flavoured foods and 
complements roasted meats and piquant cheese amongst many delicious 
dishes.

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


