BAROSSA

ELITE RANGE

2006 Ode to Lorraine

History

A Cabernet/Shiraz/Merlot blend was added to our portfolio from the 1992 vintage. It was a belief that through
blending only the best parcels of fruit from the Elderton vineyard, a truly wondrous and complete wine could
be made that showed the highlights of the three grape varieties. The decision was made from the 2002
vintage onwards for it to be renamed (from CSM) in honour of the co founder of Elderton, Lorraine Ashmead.
The winemaking team at Elderton believe this is truly the hidden gem in the Elderton portfolio of premium reds.

Vineyard Information
Varieties Cabernet Sauvignon, Shiraz, Merlot
Vine ages Cabernet Sauvignon (several blocks planted between 1964 & 1994)

Shiraz (several blocks planted between 1914 & 1998)
Merlot (blocks planted 1982 & 1985)

Soil Deep alluvial silt over red and brown earths and limestone
Rainfall Average -501.8mm

Spacing Vine spacing 1.5m, Row Width 3m East to West Row Direction
Trellis Have been reworked to double wire vertical (from single)
Yields 1-2 tonne per hectare

Wi nemakerds Comment s

Good rains in spring 2005 and a cool December were replaced by a hot and dry summer. This brought vintage
2006 into gear relatively quickly with good fruit yield return, particularly from the Cabernet blocks. These
favorable conditions, coupled with the use of open top concrete fermenters (chilled), hand pump -overs, cap
submerging and barrel ferments, has made this a memorable wine for us. Expect vivid colour, deep flavour
profile and precise balance of acidity to place the Ode to Lorraine in good stead for future cellaring.

- Richard Langford

Accolades

GOLD - 2009 Concours Mondial De Bruxelles SILVER International Wine & Spirit Competition 2009
SILVER Decanter World Wines 2009 BRONZE- London International Wine Challenge 2009
94 points - C. Mattinson & G. Walsh, The Big Red Wine Book 2009/10 93 POINTS- Wine 100, Nick Stock

92 points - Stephen Tanzer's International Wine Cellar, Sep/Oct 08
91 points - Robert Parker, The Wine Advocate

Vintage Details

Vintage 2006
Region Barossa

Varieties 54% Cabernet Sauvignon
34% Shiraz, 12% Merlot

Maturation 18 months in new French and
American oak

Alc/Vol 14.5%

TA 6.81 g/L

pH 3.4



