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spearmint perfume layered laurels and the ‘2024 step one’ plan is now underway. In what has now become a Lehmann
over cassis and redcurrant family tradition, he’s put in his application to do his first vintage next year with Yalumba.
and summer berries. 1ifted It’s where Dad (PL) and my brother Phil both started their careers and where Alex’s older
vanilla oak blends back and sister Georgie, did her second one before coming home to make wine. I'm pretty optimistic
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Ef_ fruit Tannins. Good acid nicely for the growing season. That said, it was a gentle paced growing season right from
= against the fr‘u1:t sweetness, the start. First tranche of Shiraz for the Alexander’s Blend wandered in from the Bultawilta
cleanses the mouth for a and Stone Well Hill blocks in mid-March, followed by the Horse and House Block Shiraz and all
beautifully balanced palate the Cabernet Sauvignon in early April. The 2018 Alexander’s Reward Cabernet Shiraz was
The middle palate is full of crafted in small batch parcels drawn from Sand, Loam and Clay. Each batch was hand plunged
the of the big berry hit of three times a day during ferment before being basket pressed after a total of 30-35 days on
Cabernet supported by the skins for the Shiraz and 60 days on skins for the Cabernet. The wine was filled with full
leathery richness of Shiraz. Tees to a mix of old and new Oak for 32 months maturation before being racked to tank to
The Tong palate finishes with settle. After final blending, 2300 bottles were filled (unfiltered) of the 2018 Alexander’s
the deep bass complexity Reward Cabernet Shiraz in November 2021. Team david Franz have as always finished the bottle
brought out by extended lees with the hand printed Tove we would never Tet it leave home without.
contact. Enjoy and Cheers!
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