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Geelee - Landtree
2008 Shiraz

Regional Source
The grapes were harvested in McLaren Vale – a premium wine region just
south of Adelaide. It boasts a mild climate with maritime influences and a
commitment to sustainable environmental practices.

Vintage Conditions
A fine vintage year – excellent conditions promoted early ripening with
complex flavour development.

Vinification
After crushing, a slow vinification was facilitated through wild yeast initiation
of the fermentation process. Inoculation followed to finish smoothly and the
wine then spent time in new and mature French and American oak
hogsheads.

Winemaker Comments

Colour
Dark solid red in colour.

Wine Analysis
Alcohol
Acidity
pH

13.5%
6.1 g/l
3.39

Nose
The bouquet displays an excellent fruit
spectrum.

Palate
This luscious wine shows extravagant depth
and character. The deep red hues are
complemented by richly developed Shiraz
muscularity. Generous fruit length and breadth
with a velvety consistency and lingering finish
will please the most discerning palate.

www.geeleewines.com.au

Peak Drinking
2010 - 2024.

Food Matches
Dishes with red meat.

www.somild.com
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Geelee - Landtree
2012 Shiraz
Regional Source
Langhorne Creek is a premium red wine-grape growing region in
South Australia, near Adelaide. It borders on the Bremer River which
can overflow in winter, flooding vineyards and contributing to the
complexity of the terroir.

Vintage Conditions
A sensational vintage with fruit able to hang in the vineyards that bit
longer to get skin and tannin development and wonderful balanced
fruit characters.

Vinification
After crushing, vinification was facilitated through yeast inoculation.
The wine subsequently spent time exposed to oak to develop depth
and character.

Winemaker Comments

Colour
Dark solid red in colour.

Wine Analysis
Alcohol
Acidity
pH

14.5%
6.38 g/l
3.50

Nose
The bouquet displays fine fruit with notes of
earth.

Palate
This beautifully balanced wine shows a
confident openness. The mouthfeel is smooth
and shows gravitas and elegance. This is a
wine that will delight knowledgeable Shiraz
drinkers.

www.geeleewines.com.au

Peak Drinking
2014 - 2024.

Food Matches
Spicy dishes, especially with red meat.

www.somild.com
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Geelee - Landtree
2013 Cabernet Sauvignon
Regional Source
South Eastern Australia is the largest and most productive wine grape
growing region in Australia. With a wide range of terroirs, it contributes
a diversity of style & character.

Vintage Conditions
A slow start to the season followed by dry growing conditions enabled
the viticulturists to bring this vintage to harvest with minimal pressure
or intervention, thus producing grapes with good complexity.

Vinification
Grapes were fermented in tank, followed by exposure to oak to
develop depth and complexity.

Winemaker Comments

Colour
Deep red.

Wine Analysis
Alcohol
Acidity
pH

14.0%
6.68 g/l
3.43

Nose
Typical cabernet character with hints of
tobacco and leather augmenting the fruit.

Palate
This elegant wine shows character and depth
of flavour. While being fruit-hosted, a degree of
restraint is delivered through the notes of
tobacco and leather which balance the
sweetness with maturity.

www.geeleewines.com.au

Peak Drinking
2014 - 2024.

Food Matches
Dishes with meat will be complemented and
enhanced by this wine.

www.somild.com
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Geelee - Landtree
2013 Cabernet Sauvignon
Regional Source
South Eastern Australia is the largest and most productive wine grape
growing region in Australia. With a wide range of terroirs, it contributes
a diversity of style & character.

Vintage Conditions
A slow start to the season followed by dry growing conditions enabled
the viticulturists to bring this vintage to harvest with minimal pressure
or intervention, thus producing grapes with good complexity.

Vinification
Grapes were fermented in tank, followed by exposure to oak to
develop depth and complexity.

Winemaker Comments

Colour
Deep red.

Wine Analysis
Alcohol
Acidity
pH

14.0%
6.68 g/l
3.43

Nose
Typical cabernet character with hints of
tobacco and leather augmenting the fruit.

Palate
This elegant wine shows character and depth
of flavour. While being fruit-hosted, a degree of
restraint is delivered through the notes of
tobacco and leather which balance the
sweetness with maturity.

www.geeleewines.com.au

Peak Drinking
2014 - 2024.

Food Matches
Dishes with meat will be complemented and
enhanced by this wine.

www.somild.com
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Geelee - Landtree
2008 Cabernet Sauvignon

Regional Source
Mature cabernet vineyards in a moderately warm region with minimal
irrigation.

Vintage Conditions
A good vintage year with warm conditions ideal for ripening.

Vinification
Grapes were crushed and macerated for a week with inoculation to promote
fermentation. Oak exposure was provided.

Winemaker Comments

Colour
Heavy red in colour.

Wine Analysis
Alcohol
Acidity
pH

14.0%
6.5 g/l
3.51

Nose
The bouquet has intense aromas of berries.

Peak Drinking
2010 - 2020.

Palate
The palate presents concentrated flavours of
blackcurrant and plum.

www.geeleewines.com.au

Food Matches
Beef dishes such as fillet steak with a pepper
sauce.

www.somild.com

