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‘100 Year Old Vines’  

Semillon 2013 
 

Heritage 
 
Cha teau Tanunda was established in 1890 and is the site of some of the first vines planted in the Barossa in 
the 1840s as well as the Valley’s first winery. The ‘Old Vines’ series is all about showcasing the significant 
history and special wine characteristics and of a selection of old vine vineyards for which the Barossa valley 
is world famous 

 

Vineyard 
 
The Barossa is home to some of the world’s oldest ungrafted Semillon vines and the grapes or this wine are 
from the Âhrens’ and Cirillo  vineyards in the renowned Vine Vale sub-regions. The low yielding ‘Centenarian’ 
vines were planted more than 120 years ago around the time construction of the Chateau itself began.  

 
Winemaking 
 
The grapes were hand picked in the first week of February,  destemmed before gentle basket pressing with 

the juice allowed to settle before fermentation in just nine French oak barriques (one new and eight 

seasoned).  

This is followed by seven months’ barrel maturation in our cellars with regular lees stirring to enhance 

aroma and structure whilst building flavor complexity.   

In keeping with our non-interventionalist winemaking style we have not fined this wine.  

 

Production: 2500 bottles  

 
Reviews 
 
G20 Conference 2014:  Selected as one of 14 wines to represent Australia to world heads of state 
 

96 Points – Halliday:  "The vines are in fact 120 years old. Hand-picked bunches were destemmed, but not 

crushed, before basket pressing. Technically, this would be extremely difficult. Fermentation followed in nine 

French barriques; matured for seven months. Meyer lemon, lemongrass and an overarching minerality promise 

great things for the years ahead. Its value lies as much in its history as its quality, both of a high degree."  

 

96 Points- Huon Hooke 

 

 

Alc/Vol: 11.5% Closure: Stelvin 

TA:  7.6 g/l Maturation: 

 
Seven months new and 
seasoned French Oak 
 
 

RS:  2.4 g/l Potential Cellaring: 10-15  Years 

pH 3.00 Winemaker: Stuart Bourne 
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