JOHN DUVAL INTEGRO CABERNET SHIRAZ 2018
From Latin: to integrate or make whole
Great Cabernet Sauvignon wines are defined by their depth of flavour, elegance and structure, and the most exceptional
examples demand particular provenance and optimum growing and ripening conditions. In the simplest terms possible, the
best wines come from the best sites in the best years, and it is this ethos that guides us in the development of this wine
Cabernet Sauvignon has only recently become a prominent feature on the Barossa vineyard landscape, and older planting
are exceptionally rare. And whilst the variety performs well in the warm conditions of the Barossa Valley, we believe the best
sites are to be found in the Eden Valley, where the cooler conditions prolong ripening and promote expression of more
classic Cabernet characters. Following maturation, we blended in a small parcel of our finest Shiraz to promote mid palate
richness and soften the tannin profile of the Cabernet. We believe this creates a more balanced and harmonious wine – a
wine true to the name Integro.
2018 Vintage:
The cooler vintage conditions from 2017 set up the 2018 growing season well, the vineyard getting the benefit of better soil
moisture. We had slightly healthier yields (still under 1T/acre) allowing this special release.
Cabernet Sauvignon was sourced from a single vineyard site to the east of the
township of Springton. The vineyard itself is one of the oldest vineyards in
Australia, with the earliest plantings going back to 1858. Best estimates put the
earliest planting date of the Cabernet vines at this vineyard in the 1890’s, making
these some of the oldest Cabernet vines still on their own roots anywhere in the
word. The site was once part of an ancient sea bed, the thin loam soils sit above
a substrate of red clay containing rose quartz and black mica schist fragments.
The vines produce very low yields of intensely flavoured berries.
The Shiraz component was a blend of exceptional old vineyards from the
Barossa Valley. The Cabernet (92%) and Shiraz (8%) components were
fermented separately for 8 days on skins in small open top stainless steel
fermenters with twice daily pump overs to extract colour, flavour and tannin. The
Cabernet was aged in a mix of new (50%) and 3rd use (50%) French oak
hogsheads for 18 months. The wine was then blended with the Shiraz component
and bottle aged for 2 years before release.
Winemakers’ notes:
Nose: Vibrant redcurrant and blackcurrant, plum, pepper and clove
Palate: Alive with a brilliant array of intense blue fruit and blackcurrants
supported by an elegant framework of long mouth coating tannins. Rich
in texture, fleshy and finishing long and pure.
Technical Analysis:
Alc:
14.0% pH:

3.58

TA:

6.1g/ L
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