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THE DEAD ARM

Shiraz 2012

McLaren Vale, Shiraz (100%)

The Name

Dead Arm is a vine disease causey the
fungus Eutypa Lata that randomly affects
vineyards all over the world. Often affected
vines are seerely pruned or replanted. One
half, or an ‘arm' of the vine slaly becomes
reduced to dead wood. That side nyebe
lifeless and britle, but the grapes on the
other side, while law yielding, display
amazing intensity.

The Vintage

A wet summer and winter in sé the vines up
perfectly for the 2012 vintage. Spring and
summer were drier than normal, resulting
in lower fruit yields. A small heat bursjust
prior to veraison assured a solid colour
change, small berries and pronounced
tannins in the grapes The red wines from
this vintage are black, solid and quite
structured, the bigged year for some time;
not oily but definitely gutsy.

The Winemaking

Small batches of grapes areegtly crushed
and then transferred to fve tonne headed
down open fermenters These batches
remain separate until fnal blending. Foot
treading is undertaken two thirds of the way
through fermentation. The wine is then
basket pressed and transferred to a mixre
of new and used fench and old American
oak barriques to complée fermentation.
The barrel ferments are agd on leesthere
is no racking until final blending and no
fining or filtration.

The Characteridics

The Dead Arm Shiraz 202 displays classic
McLaren Vale aromas of plum, blackberry
liquorice and spice. There is also arsng
sense of the old vines and infertile soils
from which the grapes are sourced. This is
evidenced through a raft of dark, earth
notes, evoking notions of a concentrated
duck reduction and thick, black molasses
There is enough avoury oak character to
support the generous fruit but it isn't the
dominant feature, rather an intrinsic
component of an eer changing bouqué of
complex characters that ebb and fle with
time in the glass

The palate has an incredible dep of
flavour and a solid sucture built on a
framework of firm tannins. The concep of
soil transfer into the glass is furthered
evidenced through flavours of be¢root and
an almog woodiness The paver of the
palate is somewhat tempered through its
life and vibrancy, meaning we are miewith a
mouth-watering graphite-lik e impression
rather than a senation of boney dryness
The result is a wine of great presence and
boldness but with a refned, gylish finish
that lingers on and on.

Cellaring Potential

2012 vas a classic MLaren Vale vintage
epitomised by great fruit concentration and
a lovely line of vibrant acidity which bodes
well for better than average cellaring
potential. Cellar for 10+ years

Harves dates 20 Feb - 5 Apr Alcohol 14.6%
Residual sugar 0.9 g/l Titratable acid 7.3

pH 347 Oak maturation 18 months
Chief Winemaker ~ Cheder Osborn Senior Winemaker  Jack Walton
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