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1847 WINES

THE LAND GRANT ON THE HISTORIC ROWLAND FLAT
PROPERTY WAS PROCLAIMED BY THE GOVERNOR IN 1847
AND HERALDED THE COMMENCEMENT OF A JOURNEY TO
FINE WINE CRAFTSMANSHIP THAT CONTINUES TO THIS DAY.
1847 WINES HAS NOW GROWN TO ENCOMPASS 120
HECTARES (300 ACRES) OF ESTATE VINEYARDS THAT ARE
THE SOURCE OF THE MAJORITY OF THE VINTNER'S
PREMIUM WINE PORTFOLIO. OUR WINEMAKERS CRAFT
BALANCED, STRUCTURAL WINES THAT SHOWCASE THE
HARMONY OF VARIETAL INTEGRITY FROM THE SELECT
PREMIUM SOUTH AUSTRALIAN WINE REGIONS OF THE
BAROSSA VALLEY, EDEN VALLEY, ADELAIDE HILLS,
LANGHORNE CREEK AND MCLAREN VALE.
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1547 WINES

The alcohol varies by years

FIRST PICK SHIRAZ

This wine is the epitome of Australian Shiraz and it is from the home
of Australian Shiraz the Barossa Valley, with the ideal climate and soil
types to produce the best Shiraz in the world. First Pick Shiraz is a
very special wine, produced in limited quantities and shows all of the
class of the best of the Barossa. In summary it could be described as
‘an iron fist in a silk glove’, meaning the wine has great richness and
power of fruit but with plenty of elegance and finesse on the palate.

COLOUR & BOUQUET & PALATE

Deep red colour with lifted sweet berry fruit, eucalyptus and choc
mint from the American oak. The palate is full bodied with fantastic
layers of complexity with plums and Christmas cake the predominant
fruit flavours, combined with intriguing oak derived characters of dark
chocolate and sweet spice. The palate has some nice texture with
integrated tannins balancing the bright fruit and acid. This wine will
age for at least ten to fifteen years under carefully controlled cellaring
conditions.

AWARDS
e WINESTATE Final Top 10 Shiraz 2016 WINESTATE
e CWSA Double Gold Medal 2016 i FINAL
e WINESTATE's Best Wines of 2018, 5
Stars, 2016

e Decanter ASIA Wine Awards, 91 Points,
2013

e CWSA Double Gold Medal 2011

e International Wine and Spirits
Competition UK Gold 2011

e AWC Vienna, Gold Medal, 2008

e Halliday Companion 2006, 94 Points
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1547 WINES

The alcohol varies by years

GRAND PAPPY’S SHIRAZ

This wine is a fantastic example of Shiraz from the Barossa Valley, a
region renowned for world class Shiraz, with the ideal climate,
vineyards and soil types. In particular, this wine has the grapes
specially selected in the vineyard, picked at the optimum sugar level
and then treated with the utmost care and attention in the winery to
make the best possible wine. The wines are matured in a mix
American and French oak for at least 22 months before the wine is
bottled.

COLOUR & BOUQUET & PALATE

Deep red colour with a lifted bouquet of plummy fruit and hints of
cloves and cinnamon. The palate is medium bodied but with excellent
density of rich blackberry fruit, viscous mouthfeel and pepper and
spice from the cool vintage conditions. There are some beautifully
integrated tannins which are soft and velvety on the tongue and the
wine finishes with great length of blackberry fruit and spice. This wine
will age for at least ten to fifteen years under carefully controlled
cellaring conditions.

AWARDS
e CWSA Double Gold Medal 2016 -

e CWSA Double Gold Medal 2014 CWSA
e WINESTATE's Best Wines of 2018, 4 //
Stars 2014
e Decanter ASIA Wine Awards, 91 Points, N

2013
e (CWSA Gold Medal 2012

e CWSA Gold Medal 2011 e
#e (/
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1547 WINES

The alcohol varies by years

PAPPY’S PADDOCK SHIRAZ

The Barossa Valley is home to the Shiraz grape variety, with the
ideal climate and soil types, some of the best Shiraz wines in the
world are produced in the Barossa. Particular care and attention
goes into deciding when the grapes are ready to pick to ensure
they are picked at optimum ripeness. The wines are matured in
a mix American and French oak for at least 22 months before
the wine is bottled.

COLOUR & BOUQUET & PALATE

Typically rich but elegant Barossa Shiraz with plenty of colour and
flavour. The 2011 is a medium red colour with a complex bouquet of
berry fruit androasted meat. The palate is medium bodied but very
bright and lifted with sweet berry fruit, chocmint and butterscotch
from the American oak. There is lovely ‘Barossa fleshiness' andfriendly
warmth in the mouth. It finishes long and with good fruit.

AWARDS

e CWSA Double Gold Medal 2016 —

e WINESTATE's Best Wines of 2018, 5 Stars, CWSA

2015 LA ok

e CWSA Gold Medal 2015 4
CWSA Double Gold Medal 2013 at 2015
CWSA Double Gold Medal 2012 at 2015
CWSA Gold Medal 2012 at 2014
CWSA Gold Medal 2011

AWC Vienna Gold 2010 HMe ()’
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1547 WINES

The alcohol varies by years

PAPPY’S PADDOCK
CABERNET SAUVIGNON

Cabernet Sauvignon has an affinity for many vineyard sites in
Barossa Valley with the perfect soil types and lovely warm
summers with plenty of sunshine ensuring the grapes get to
optimal ripeness. Pappy's Paddock Cabernet Sauvignon is made
from fruit sourced from selected vineyards in the Southern
Barossa Valley. Matured for 20 months in all French oak with
approximately 25% new barrels

COLOUR & BOUQUET & PALATE

Pappy's Cabernet Sauvignon is cherry red with some brick red hues.
The bouquet has aromas of blackcurrant, cedar and mint with a hint
of eucalyptus. The firm but integrated tannins enhance the chocolate,
red currant and clove nuances. The maturation in French oak has
added spice and toast characters to this beautifully structured wine.

AWARDS
e CWSA Double Gold Medal 2016 AR
CWSA Gold Medal 2015 CWSA
CWSA Gold Medal 2014 Bl Botvae |
Halliday Companion 2013, 93 Points 4
CWSA Gold Medal 2013 I —
Halliday Companion 2012, 95 Points
CWSA Gold Medal 2012 at 2014
CWSA Double Gold Medal 2012 at

2015
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1547 WINES

The alcohol varies by years

HOME BLOCK PETIT VERDOT

Petit Verdot is a very late ripening red variety that requires a long
ripening period with a continuous period of sun and heat. For this
reason the Barossa has the perfect climate for growing fully mature
Petit Verdot with its typically warm and long ripening period which
allows Petit Verdot to fully accumulate its intense colours and flavour.
In addition with low fertile soils reducing crop levels the flavours and
colours become more concentrated and intense.

COLOUR & BOUQUET & PALATE

Medium to deep red in colour, the nose is lifted with mint and floral
scents. The wine is medium bodied and approachable due to its
lowish alcohol level, but is not lacking in flavour with redskins and an
earthy note complemented by hints of spicy French oak. It is a very
bright and approachable wine with smooth tannins and good length.

AWARDS
Halliday Companion 2016, 91 Points
CWSA Gold Medal 2016 3
Halliday Companion 2015, 92 Points CWSA
CWSA Gold Medal 2015 //
CWSA Gold Medal 2013
CWSA Double Gold Medal 2012
Halliday Companion 2012, 90 Points
e LOS Angeles International Wine
CompeUUon, Best of Class Award 90 %@/
Points 2012 :
e LOS Angeles International Wine
Competition, Gold Medal Award 90 Points
2012
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1547 WINES
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J YALDARA

The alcohol varies by years

1847 CHATEAU YALDARA
RESERVE SHIRAZ

Made from fruit sourced from selected vineyard sites in the northern
and central Barossa Valley. Matured for 20 months in a mixture of
French and American oak with approximately 30 % new barrels.

COLOUR
Intense dark cherry red with purple hues.

BOUQUET
Aromas of plums, blueberries and sweet spiced anise with a flora lift.

PALATE

Rich and silky tannins enhance the dark red cherries and mulberry
characters. The maturation in a combination of French and American
oak has integrated and added toast and dark chocolate to this highly
cellarable.

AWARDS
e Halliday Companion 2019, 93 Points
e Trophy & Gold Medal Vienna
International Wine Show 2018 .
e (Gold Medal International Wine & Spirit
2017 Vo RoreShivs 014
e Australia's Wine Business Magazine 2016,
94 Points S
e Halliday Companion 2015, 93 Points -
e CWSA Gold Medal 2014
e CWSA Gold Medal 2013
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1547 WINES

PR
TEAU YALDARA

The alcohol varies by years

1847 CHATEAU YALDARA
RESERVE CABERNET SAUVIGNON

Made from fruit sourced from selected vineyard sites in the southern
Barossa Valley. Matured for 20 months in all French oak with
approximately 25 % new barrels.

COLOUR
Cherry red with some brick red hues.

BOUQUET
The nose is lifted and perfumed with blackcurrant, cedar and mint
with hints of eucalyptus.

PALATE

The firm but integrated tannins enhance the chocolate, red currant
and clove nuances. The maturation in French oak has added spice
and toast characters to this beautifully structured wine.

AWARDS
e Australia's Wine Business Magazine 2016, 95 Points
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1547 WINES

The alcohol varies by years

1847 CHATEAU YALDARA
RESERVE GSM

Selected from high pedigree vineyards in the Barossa Valley harvested
separately and picked when the fruit flavours and tannin profile were
at their optimum to produce rich and intense wines. For 7 days the
fermenting must was pumped over twice daily to extract flavour,
colour and tannins. Gentle pressing followed with maturation in a
combination of new and seasoned French oak.

COLOUR
Intense Dark cherry red with crimson red hues.

BOUQUET
The cherry and perfumed rose petal florals. Rhubarb with a hint of
white pepper add a supporting and complex component.

PALATE

The Grenache provides softness and sweet lolly fruit, Shiraz rich plum
and mid palate weight, whilst Mataro the mineral and dark berry fruit.
The tannins are soft and chalky.

AWARDS

e Halliday Companion 2015, 92
Points

e CWSA Gold Medal 2013
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7 Wines
Yaldara Reserve GSM 2013
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1547 WINES

TEN

BARREL

The alcohol varies by years

BARREL 838 SHIRAZ

The Shiraz was de-stemmed into traditional open concrete
fermenters with heading down boards. Matured in seasoned oak
barrels for 12-15 months with minimal filtration before bottling.

COLOUR
Dark crimson red with purple hues.

BOUQUET

A luscious wine bursting with spicy oak aromas, enveloped by intense
plum fruit purity.

PALATE
Flavours of rich chocolate and mocha, with a lengthy finish.

AWARDS
e Royal Melbourne wine show, Gold =
Medal 2014 CWSA
e CWSA Double Gold Medal 2013 L Wl
e CWSA Double Gold Medal 2012 e s

Arthuy Family Wines Barrel 88 Shiraz 2013
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1547 WINES

BARREL 88 CABERNET SAUVIGNON

The Cabernet Sauvignon was de-stemmed into traditional open
concrete fermenters with heading down boards. Matured in seasoned
oak barrels for 12-15 months with minimal filtration before bottling.

COLOUR
Intense Cherry red with purple hues.

BOUQUET

Brooding notes of cranberry and blackcurrant with herbal edges and

] smoke oak.
Cudbernes

CV:/am/dfiwn

PALATE

Structured tannin support red currant and herb flavours with
blackberries.

AWARDS

The alcohol varies by years e CWSA Double Gold Medal 2013 >
e CWSA Double Gold Medal 2012
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1547 WINES

The alcohol varies by years

MEMENTO SHIRAZ

Parcels of grapes for the Memento Shiraz are selected from various
premium grape growing regions of South Australia. In particular, the
fruit is selected from vineyards that have the perfect aspect, climate
and soil type for Shiraz. The selected parcels of grapes for the
Memento Shiraz are picked in February and March, crushed and
destemmed into fermenters where the must is inoculated with yeast.
The wines are left on skins for six days and on the seventh are
pressed out. The wines are then matured on American oak for about
sixteen months and then bottled, producing a wine not only with
good complexity but also the freshness and vibrancy of a young red.

COLOUR & BOUQUET & PALATE

This deep coloured Shiraz exhibits a lifted and ripe raspberry fruit
nose. The palate is lovely and rounded with extraordinary sweet
blackberry fruit and some coffee like complexity. There is a lovely
generosity in the mouth with the bright fruit combining with velvety
tannins. The wine finishes with good persistence of savoury
characters and blackberry fruit on the finish. The wine drinks
wonderfully well now while the flavours are still fresh andvibrant or
would reward careful cellaring for a year or two.

AWARDS _
e CWSA Gold Medal 2013 | -
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1547 WINES

The alcohol varies by years

MEMENTO CABERNET SAUVIGNON

Grapes for this wine have been sourced from some of the milder
grape growing regions in South Australia, which combined with the
perfect soil types, is ideal for producing quality Cabernet Sauvignon.
The selected parcels of grapes for the Memento Cabernet Sauvignon
are picked in March and April, crushed and destemmed into
fermenters where the must is inoculated with yeast. The ferments are
pumped over a few times a day to extract colour, flavour and tannin.
The wines are left on skins for six days and on the seventh are
pressed out. The wines are then matured on French oak for about
sixteen months and then bottled, producing a wine not only with
good complexity but also the freshness and vibrancy of a young red.

COLOUR & BOUQUET & PALATE

This Cabernet Sauvignon has a vibrant deep red hue and exhibits
some lifted blackcurrant fruit and Kalamata olives on the nose. The
medium intensity palate expresses some varietal Cabernet characters
of blackcurrant fruit, spicy French oak and some lovely dried herbs
like time and rosemary. The palate is rich and round with soft mouth
filling tannins, leading to a long and flavoursome finish, with lingering
blackcurrant fruit. The wine drinks beautifully now or would reward
careful medium term cellaring.

AWARDS
e CWSA Gold Medal 2013 (CWSA
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1547 WINES

4= ARTHUR FAMILY =~

MILLENNIUM

AUSTRALIA

The alcohol varies by years

MILLENNIUM SHIRAZ

Australia is home to the Shiraz grape variety, with the best Shiraz
wines in the world being produced in Australia. South Australia in
particular has more than its fair share of iconic Shirazes due to the
ideal climate and soil types. The selected parcels of grapes for the
Millennium Shiraz are picked in February, crushed and destemmed
into fermenters where the must is inoculated with yeast. The
ferments are pumped over a twice a day to extract colour, flavour and
tannin. The wines are left on skins for six days and on the seventh are
pressed out. The wines are then matured on American oak for about
ten months, before being bottled young to get the freshness and
vibrancy of this easy drinking red.

COLOUR & BOUQUET & PALATE

This deep coloured Shiraz exhibits a lifted and ripe berry fruit nose.
The flavours are ripe raspberry, cherry and musk, with a textural
palate and good richness. It finishes with excellent length of sweet
berry fruit. The wine is best for immediate drinking, while the flavours
are still fresh and vibrant or would reward careful cellaring for a year
or two.
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1547 WINES

MILLENNIUM

AUSTRALIA

CABERNET SAUVIGNON

5—

The alcohol varies by years

MILLENNIUM CABERNET SAUVIGNON

Cabernet Sauvignon has an affinity for many vineyard sites in South
Australia with the perfect soil types and lovely warm summers with
plenty of sunshine ensuring the grapes get to optimal ripeness. The
selected parcels of grapes for the Millennium Cabernet Sauvignon are
picked in March and April, crushed and destemmed into fermenters
where the must is inoculated with yeast. The ferments are pumped
over a few times a day to extract colour, flavour and tannin. The wines
are left on skins for six days and on the seventh are pressed out. The
wines are then matured on French oak for about ten months, before
being bottled young to get the freshness and vibrancy of this easy
drinking red.

COLOUR & BOUQUET & PALATE

This deep coloured Cabernet Sauvignon exhibits some blackcurrant
and green beans on the nose. The medium intensity palate has some
blackcurrant fruit and sweet spices. There are fine tannins and good
richness on the mid palate. It finishes long with some berry fruits
andspice. The wine is best for immediate drinking while the flavours
are still fresh and vibrant or would reward careful cellaring for a year
or two.
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1547 WINES

The alcohol varies by years

The alcohol varies by years

ROUND TABLE SHIRAZ

The Shiraz is de-stemmed into traditional open concrete fermenters
with heading down boards. Matured in seasoned oak barrels for 12-
15 months with minimal iltration before bottling.

COLOUR
Dark crimson red with purple hues.

BOUQUET

A luscious wine bursting with spicy oak aromas, enveloped by intense
plum fruit purity.

PALATE
Flavours of rich chocolate and mocha, with a lengthy finish.

ROUND TABLE CABERNET SAUVIGNON

The Cabernet Sauvignon was de-stemmed into traditional open
concrete fermenters with heading down boards. Matured in seasoned
oak barrels for 12-15 months with minimal filtration before bottling.

COLOUR
Intense Cherry red with purple hues.

BOUQUET

Brooding notes of cranberry and blackcurrant with herbal edges and
smoke oak.

PALATE

Structured tannin support red currant and herb flavours with
blackberries.




1547 WINES
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The alcohol varies by years

SPARKLING PETIT VERDOT

Sparkling red wines are a rarity around the world but have found a
home in Australia. Many different varieties have been used for
sparkling red wine and in this case the minor Bordeaux grape variety,
Petit Verdot has been used. This wine is made using the traditional
French way, "Methode Champenois", where the base wine is made by
normal winemaking methods and then a secondary fermentation
takes place in the bottle. So grapes are picked at lower than normal
sugar levels to retain acidity but have nice flavour. The wine is then
fermented on skins as per the normal red fermentation procedure.
The grapes are then pressed out and the wine matured in old French
oak to add richness and roundness. After maturing in old oak for a
period of 12 months the wine is then "tirage" filled into bottle with
sugar and yeast for the second fermentation. Since the fermentation
takes place under pressure, the bubbles "dissolve" in the wine and
give the ‘sparkling’ wine its bubbles. The wine sits in the bottle on lees
for at least six months adding complexity and mouthfeel before being
riddled and disgorged just like the monk Dom Perignon discovered a
few centuries ago.

COLOUR & BOUQUET & PALATE

A unique style of sparkling red wine made from the classic Petit
Verdot grape variety. This brilliant deep ruby red wine has aromas of
blackberry, plums and typical Petit Verdot florals. These flow onto the
palate and combine with a delightful creaminess, a result of the wine
being matured in oak barrels for 12months and on lees for a further 6
months in bottle. There is a wonderful fine mousse and a clean
lingering finish that delights the senses

4 ey
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1547 WINES

SPARKLING MERLOT

The Barossa Valley has a large amount of Merlot growing, like all
the warmer climate varieties, Merlot does particularly well in the
Barossa with its continental climate of warm days and cool
nights. The warm days help the Merlot to develop great colour
and flavour, while the cool nights assist in the retention of good
acid levels. Acid is one of the most important components in
Sparkling Wine.

COLOUR & BOUQUET & PALATE

Sparkling reds are a very Australian style of wine. This Merlot is
quite typical of the style, with the colour a bright crimson red
and a lifted berry/plum nose. The palate has some wonderfully
juicy raspberry fruit. It is bright, fresh and vibrant, with lots of
fizz and a fine mousse. The palate is sweet but tart making the
wine delicious and flavoursome, with good length of berry fruit.
2 g This wine is made to be a fun wine, to be shared on special
e occasions with family and friends. Drink now or keep for a few
years.

The alcohol varies by years
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1547 WINES
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\ CHATEAU YALDARA
\ FINOT NOIR CHARDONNAY NV

Vdolaide

The alcohol varies by years

1847 CHATEAU YALDARA
SPARKLING PINOT NOIR/CHARDONNAY

Selected from Birdwood and Charleston sites in the Adelaide Hills.
The base wines were made separately at Chateau Yaldara and then
blended to create a harmonious unity. The secondary fermentation in
tank occurred at a specialised facility to add some secondary ferment
characters and introduce the natural CO2 (bubbles) into the wine
before bottling.

COLOUR
Very pale salmon with faint copper tinges

BOUQUET
Strawberry blossom with peaches and lemon

PALATE

Citrus zest and hints of white cherries are vibrant whilst being
complimented by the secondary fermentation characters of yeast and
bread dough adding mouth-filling creaminess.




1547 WINES

The alcohol varies by years

EMMA LYDIA’S GARDEN SEMILLON

The grapes picked for this Semillon are closely monitored and
tasted to ensure they are harvested at the perfect natural balance
between good vibrant acid and ripe intense fruit characters. The
grapes are picked by machine at night to get them off the vines
and into the winery as quickly as possible.

COLOUR & BOUQUET & PALATE

The best flavours and intensity when it is young, but will reward
cellaring for five to seven years. This wine has a very intense nose
of lemongrass, grapefruit and green beans. The palate has good
complexity with citrus, green bean and some kaffir lime leaf
characters. There is great viscosity with some textural phenolics,
which will assist the wine as it ages. As it develops further with
time in bottle it will become richer, fuller and develop buttered
toast characters. It finishes with clean zesty acid and citrus fruit.

AWARDS
e CWSA Gold Medal 2013

/

(CWsA

1847 Winery
1847 Emma Lydias Garden Semillon 2013
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1547 WINES

CRYSTAL’S ROSE

The Grenache grapes for this Rosé are normally picked at a
lower sugar level than those for a red table wine to retain the
T crisp natural acidity and some lovely sweet fruit characters. The
grapes were picked and immediately crushed into the press.
There they were left for twelve hours until the right ‘bright
reddish pink' colour was achieved, at which point they were
pressedout.

COLOUR & BOUQUET & PALATE

Grenache is a perfect grape variety to produce fresh and
vibrant Rosé wines. The wine has lovely lifted aromas of
cherries and berry fruit. The palate is vibrant and refreshing
with juicy raspberry and strawberry fruit, typical of the
Grenache variety. The natural sugar left in the wine from
fermentation provides a luscious, rich mouthfeel. The wine
finishes clean and long with good length of berry fruit and
balanced acidity. Serve chilled.

AWARDS
e CWSA Double Gold Medal 2014 N

The alcohol varies by years
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1547 WINES

LILY’S LATE HARVEST

The Barossa has an ideal climate for producing a world class late
harvest style wine, with warm days and cool nights providing an
extended ripening period. This gives the vines the necessary
amount of time to accumulate the sugars needed to produce a
wine that is ripe, rich and luscious.

COLOUR & BOUQUET & PALATE

Fantastic flavours as a young wine with good upfront fruit,
fantastic lusciousness and vibrant acidity, but will reward cellaring
for up to five years. The palate has good tropical fruit salad
characters, with pineapple being the dominant fruit flavour, with
notes of dried fruit, lolly banana and hints of caramel essence.
The palate is full and luscious with good sweetness, balanced by
good acid. The wine finishes long with lovely luscious sweet fruit.
As it develops further with time in bottle it will become richer,
fuller and with lots of buttery notes.

AWARDS

e CWSA Double Gold Medal 2016
e CWSA Double Gold Medal 2014
e CWSA Double Gold Medal 2013

The alcohol varies by years

1847 Wines Lily's Late Harvest 2016
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1547 WINES

1847 CHATEAU YALDARA
MOSCATO

1847 Chateau Yaldara Moscato is produced from White

- Frontignac and Muscat Gordo Blanco grapes. The grapes are

! ! harvested separately in the cool of the night and fermented at

low temperature to retain the aromatics of these Muscat

/ )\ varieties. The fermentation is halted when the sugar levels and
acid were in balance to leave a natural sweetness in the wine.

COLOUR & BOUQUET & PALATE
A vibrant and lively Moscato showing lemon sherbet and fairy
floss aromas and flavours. Lightly spritzed to add delight to the
p experience. Moscato is an ideal wine to pair with Asian Foods.
Yf{i;‘ﬁgiﬁ Low alcohol and high sweetness make it an ideal match for
spices commonly used in Asian style foods. Chicken, white fish,
crab, BBQ pork are all foods that match very well with Moscato.
Naturally a lazy Sunday afternoon in the sunshine with a platter
of firm cow or sheep cheese also goes down a treat.

The alcohol varies by years

W=

G -
BAROSSA /55442 AUSTRALIA




