
VINTAGE 2000

The Accolades:

4 Silver,  8 Bronze

The Winemaker: Kevin Glastonbury

 PETER LEHMANN
“I am just an old Barossa bastard,” says Peter Lehmann, reflecting on a
career that spans 50 years. His significant contribution to Yalumba began in
1947 when he joined the company, fresh out of school. It was the beginning of
what would become a winemaking tenure of 13 years, and the foundation of
an incredibly strong and abiding bond.
He has piercing aquamarine eyes, set in a square, weather-beaten face and a
deep, rumbling voice that projects confidence and knowledge gleaned from
experience.  Yet there is a contradiction here, a study in opposites.  The eyes
have crows feet, the face is deeply etched with laughter lines and the voice
carries a chuckle.
Peter Lehmann is a man who was born to laugh, however life’s events have
forged temperance, epitomised by his remark, “I battled corporate arrogance for
most of my career, but my defining moment was with the impetuous writer, who after
a tasting said to me, ’the Barossa floor is only good for growing cabbages’.”
This winemaking warrior is now taking a well-earned rest from the day to day.
He sits at his kitchen table with a glass of wine and ponders a challenging but
magnificent life.
Peter ‘Mudflat’ Lehmann is a true friend of Yalumba and a champion of the
Barossa. “The time has come” he said, “to talk of many things, cabbages and
kings included.”

The Label :

Deep and dense red in colour, this is very much a Signature wine.  It shows the red currants, berries, hints of tobacco leaf
and peppery flavours supported with mocha chocolatey oaks.  A firm structured palate presence with rich currant flavours in
a fleshy mid palate.  Very long firm tannins dominate the finish.  As with all Signatures, this wine should be at its optimum
8-10 years from vintage.

23 July 2002“The Lab”

The wine is a blend of Cabernet Sauvignon and Shiraz from premium Barossa
vineyards and befits the quality Yalumba tradition, forged over 33 vintage releases.
Twenty months maturation in American and French oak hogsheads crafted at the
winery's own cooperage has contributed smoky, sweet oak characters that combine
with ripe, powerful fruit to create a wine of distinction.

The Yalumba “Barrel Cellar” Tasting November 2003:
Elegant yet powerful aromas of youthful red berry fruits with a dusty oak edge to the bouquet.  A lithe, medium-bodied style
of The Signature that one judge described as "claret-like", it displays a lovely balance between ripe fruits, herb and oak
flavours; lovely length of finish with long, ripe tannins.  4½ stars

57% Cabernet Sauvignon & 43% Shiraz from the Barossa 

The Vintage: Warm with unseasonal heavy February rains.


