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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T AT S

M urdoch H ill  has  been in the Downer f amily  s ince 193 9 but  v ines  were f irs t  planted here only  in 1998.  The f arm is
on the eas tern s ide of  the Adelaide H ills  in the Onkaparinga Valley ,  w ith 2 1  hectares  of  v ineyard on s hallow red loam
s oils  packed w ith s chis t  and limes tone and up to 5 16 metres  above s ea level.  S ince taking over the w inemaking
reins  in 2 012 ,  M ichael Downer has  taken the f arm ’s  w ines  to s im ilar heights .

The M urdoch H ill  v ineyard s ituated in the cool c limate Adelaide H ills  near the towns hip of  Oakbank,  in an undulat ing
valley  42 0m in elevat ion.  The Cabernet  S auv ignon and S yrah s elected f or this  w ines  are s ourced f rom a
predominately  eas t-f acing s lope producing f ruit  of  more f ines s e by  avoiding the hars h af ternoon s un.  The s oil
s tructure is  predominately  s andy  loam over medium clay  s ubs oil ’ s ,  w ith vary ing levels  of  irons tone,  quartz and
s chis t  rock.  Thes e v ines  are cane pruned w ith vert ical s hoot  pos it ioning (VS P )  w ith ex tens ive s hoot  thinning,  canopy
trimming and bunch thinning to control the y ield.  The m ild to warm ripening days  w ith cool breezes  at  night  allow
full r ipenes s  whils t  retaining v ibrancy  and f res hnes s  w ith good natural acidity .  Whole bunches  were hand harves ted,
de-s temmed into open f ermenters .  The w ine was  matured in older F rench barriques  w ith f or 10 months  before
bott ling w ith any  f inning or f i lt rat ion.  A  delicate approach during f ermentat ion w ith pump over’s  and hand plunging
employed to give gent le ex tract ion of  colour,  f lavour and tannins .  Ex tended macerat ion on s kins  f or 2 -4  weeks  has
built  this  w ine,  giv ing layers  to the palate and a s of t  tannin prof ile.  YES

It  dis plays  typical l if ted Cabernet  aromas  of  mulberry  w ith the M erlot  bringing more bright  red and black f ruits ,
overall a bright  pers is tent  red f ruited w ine w ith s of t  f ine grain tannins  and v ibrant  acidity .

W I N EMAKER  MI C HAEL D O W N ER

V AR I ET I ES  6 0 %  C AB ER N ET  SAU V I G N O N ,  30 %  MER LO T ,  10 %  SHI R AZ

APPELLAT I O N  AD ELAI D E HI LLS

FO R MAT  0 .750 L

C LO SU R E  SC R EW  T O P

ALC O HO L  13.5%

SU G AR  0  G /L

T O T AL AC I D I T Y  0  G /L

B I O D YN AMI C  N O

V EG AN  YES

V EG ET AR I AN  YES

T O T AL SU LPHU R  N A MG /L

C ASE SI Z E  12


