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 “THE BARONESS” 2008

“The Baroness” is created from the finest wines we make. 

THE CABERNETS

Both come from the vineyards of a well known premium Barossa grape grower and are picked at full ripeness to match the Grand Merlot components.  The leafiness of the Sauvignon and the lilac florals of the Franc add fascinating dimensions to the bouquet.  In turn these two wines have very fine, abundant tannins, to complex and firm the palate.

THE OAK
Fifty percent new Allier oak and 50% once used Allier from the recently emptied Grand Merlot.  Here we see the spiciness that only high toasted Allier can give.

THE BLEND 

In the early stages “The Baroness” was across the vintages by sheer necessity, but with time this has now changed to a single vintage. The 2008 is particularly rich in fruit, showing great “pruny” character.  In time the tannins will come forward to “dry” out the finish.

VOLUME

We will be able to produce around 500 dozen only and not every year, as “The Baroness” style depends totally on the Grand Merlot.  No 2001, 2003, 2004, 2006 or 2007 as these vintages did not give the standard required.

THE BLEND STRUCTURE




ANALYSIS


          BOTTLING DATE

Eden Valley Grand Merlot 2008
50%

14.8% Alcohol


          24 July 2009

Barossa Valley Cabernet Franc 2008
25%

3.49 pH

Barossa Valley Cabernet Sauvignon 2008
25%

0.62 gpl Volatile Acid

          RELEASE DATE








4.20 gpl Residual Sugar









7.45 gpl Total Acid


          10 September 2009

BOTTLE:
Imported “Ancienne” ex France, which is the very old traditional Bordeaux bottle.  Quite short with big shoulders.

THE PHILOSOPHY OF “THE BARONESS”

With fifty-seven vintages behind me and having admired for many years the Merlot dominant wines of Pomerol and St Emilion, it seemed time to make a Merlot of this style in Australia to compete directly with the “old world” wines.  Why a blended wine?  Well, two main reasons, and a number of lesser ones:

(a)
The definition – “Where the sum is greater than any of the parts” showing much more complexity and reward.

(b)
Working with two of Australia’s truly great old master blenders:  both at Hardy’s Mile End – Roger Warren (Technical Director) and Richard (Dick) Heath (Chief Winemaker) gave me, as a junior winemaker, a tremendous insight to the skills needed to blend premium wines.  I trust a little of their skill and creativity rubbed off onto the then young James.

(c)
It is time that more attention was given to Cabernet Franc and its role when blended with Merlot.  It is not a matter of slavishly following the French at all, but to discover just what we can achieve in Australia from these varietals rather than always making single varietal wines, ie to find out whether “the sum is truly greater than any of the parts”.

“You never never know until you try.”

THE PAINTING – ON LABEL
“Blue Grapes” by Ashleigh Manley, a well known South Australian artist, the painting was a prize in one of the Barossa Festival Art Competitions – now owned by Marcus and Jill Streckeisen, our Swiss agents.  The first time I saw the painting I said to Marcus, “Good Heavens, that is exactly Merlot at picking.  Dappled leaves with bunches showing shot bunches, so typical. One day I would like to use that painting on a very special wine.”   So now is the day, the wine, the name and the style – all come together.

Calligraphy by Deidre Hassed of Burwood, Melbourne, adds real character and dignity to the presentation.

POSITIONING: 
To stand equally with Grand Merlot but so much the alternative style of supreme quality.

PACKAGING:  
6 bottle cartons – 750ml “Ancienne” bottle.

IRVINE WINES

PO BOX 308 ANGASTON SOUTH AUSTRALIA 5353 ● PHONE 08 8564 1046 ● FAX 08 8564 1314

INTERNATIONAL 61 8 8564 1046 ● MOBILE 0411 721 633 ● EMAIL merlotbiz@irvinewines.com.au

Irvine Wines Pty Ltd ● www.irvinewines.com.au

ABN 98 008 186 918

�











