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The Fruit A 
'l 
00 per cent Semillon sourced primorily from Mount Pleosont's Lovedole ond Middle Creek

vineyords, with ihe bolonce from o selection of ihe best ond oldest vineyord sites in Pokolbin, in lhe
lower Hunter Volley. The 2000 vintoge in the Hunier Volley wos sensotionol, with eorly spring roin resulling
in o good, even budburst. A cool to mild growing seoson resulted in refined fruit flovours; ond the worm,
dry horvest ensured sound, ripe fruii of the highest quolity. The gropes were hond-picked from lote
Jonuory to mid-Februory 2000.

Vinificofion: After crushing ond de-siemming, ihe must wqs chilled ond lhe juice droined off. After cold
settling for 48 hours, the cleor juice wos rocked, inoculoted with o neutrol yeost ond ollowed to ferment
slowly of o cool iemperoture for o period of fourweeks. One monih oflerfermentolion, the wine wos
blended, heot ond cold stobilised, ond sterile filiered. The wine wos botlled in July 2000. Hondling hos
been kept to o minimum to protect the wine's delicote, pure fruit flovours.

Tosling Nofe:
Colour: Very pole yellow sirow.
Bouquet A complex, intense ond integroted mix of ciirus, lime, lemon blossom qnd herbs.
Polole: Lime ond citrus flovours, supported by o fine ocid structure ond cut gross complexily.

Celloring: Con supporl coreful celloring for up to ten yeors from vintoge.

Chef Peler Howord's food suggestions: Pon fried olmond crusted river lrout fillets & lemon brown butter.

Alcohol by volume: I 1.5%
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PHII RYAN
Mount Pleosonl Chief Winemoker
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M9WILLIAM'S
Family Collection Elizabeth Semillon 2010

Vineyard Region

Hunter Vailey, NSW

Vintage Conditions

An arly ripening year with warm, dry conditions prior to picking enauraged rapid
sugar and flavour developnent throughout the firrt few week of January. Growing
onditions for the 2010 vintage were mild

Grape Varietal

&miilon

Vin ifia tion a nd Ma tu ra tio n

Gnpes were pickd early in the moming to rcbin fruit freshns and quality, The juice
was handled such that oxidation was eliminatd ensuring the retention of fresh fruit
characteristis. The juice was fermented cold and the resulting wine had minimal lees
cvnbct before blending and bottling.

Winemaker Phil Ryan? Notes

Colour

Pale straw.

Aroma

This wine is rcfind and tutaind, a teshment to iE aging Ntential. The aromas arc
of citrus with hinB of fteshly cut hay and vanilla.

Palate

Reflective of the aromas, the wine Estes of fresh lemon and lims. me Exture is Wht,
bight and purc with a fresh line of acidity along the palate, leading to a fiesh, dry and
eamles finish.

WineAnalysis

Alc/Vol: 11.50ok pH:3.10

Last Tasted

01 luL 2010

Peak Drinking

TA: 7.10 g/L

Drinking beautifully now or carefully cellar until 2020.

Awards
Year Show name

Award name Entry class
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Mamre Brook Cabernet Sauvignon
2003
Mamre Brook is the name of the original home at the Saltram Estate in the
Barossa Valley. The home was built in 1844 and is the traditional home of
Saltram's chief winemaker. The Saltram Mamre Brook range is the Saltram
tribute to the Barossa and Eden Valley.

This wine was fermented in traditional style 8 tonne open top fermenters for
up to fourteen days before being pressed off skins and racked into new and
seasoned French and American oak barrels. The wine matured in oak for 18
months before final blending and bottling.

Winemaker Comments Nigel Dolan
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Vineyard Region
Barossa Valley

Vintage Conditions
The Cabemet Sauvignon for this wine was sourced from mature vines
in selected districts in the Barossa region of South Australia. Warm
conditions and minimal rainfall during 2003 prompted an early vintage
with weather becoming milder later in the season. The conditions were
ideal for producing berries with optimum ripeness, excellent flavour
levels, exceptional structure and depth of fruit character. Fruit ripened
evenly across the region, condensing the length ofthe vintage. Cabemet
Sauvignon from the 2003 vintage displayed good, dense colour and
excellent varietal character while maintaining finesse and soft ripe
tannins.

Technical Analysis
Harvest Date March-April 2003

pH 3.45

Acidity 6.89L

Alcohol14.5%

Residual Sugar g/L

Bottling Date February 2005

Peak Drinking Enjoy over the next 5 to 8 years

Grape Variety
Cabernet Sauvignon

Maturation
The wine matured in oak for l8 months before final
blending and bottling.

Colour
The 2003 Mamre Brook Cabemet Sauvignon is rich,
intense purple red in colour.

Nose
This wine displays complex aromas of plump dark berries
and chocolate.

Palate
The richly layered, well-structured palate offers
concentrated mulberry and blackberry flavours, fine
tannins and excellent lensth.


