
 
 
 

 
 
 
 
 

BALNAVES OF COONAWARRA “THE TALLY” 
 RESERVE 

CABERNET SAUVIGNON 1998 
 
 
BACKGROUND 
The Balnaves vineyard comprises twelve blocks of Cabernet Sauvignon vines 
of varying acreage and vine age, the oldest planted in 1975. Since the 
construction of Balnaves winery in 1996, these blocks are divided again into 
smaller parcels, following soil types and topography, with approximately forty 
Cabernet Sauvignon fermentations being conducted each vintage. 
 
The best of these ferments are set a side during vintage for our Balnaves 
Cabernet Sauvignon and in outstanding years, Balnaves “The Tally” Reserve 
Cabernet Sauvignon.  
 
We have been working on a Reserve wine since 1996, but vintage 1998 was 
the first year when fruit achieved the level of quality we were looking for to 
produce a Reserve wine.   
 
“The Tally” represents the best, small volume of Cabernet Sauvignon we can 
produce from Balnaves vineyards, and is our best expression of Coonawarra 
Cabernet Sauvignon. 
 
THE TALLY 
In pursuit of a name for this wine many names were canvassed.  Including 
vineyard block names, Coonawarra pioneer names, family names, until finally 
the name settled on “The Tally”. 
 
Doug Balnaves, before joining the wine industry in 1971, was  a shearer of 
Merino sheep. A shearer in Australia, is paid by the number of sheep he 
shears, counted every two hour period, the tally is recorded in the tally book. 
The higher the tally, the greater the recognition among his peers, for skill and 
hard work.  As an expression of this tradition, the Balnaves family see the 
wine “The Tally” as the ultimate achievement for their company.     
 
WINEMAKING 
Consistently Balnaves two best blocks are the Dead Morris Block, which 
provided (86%) of the Tally and the Walker Block, which made up the 
balance (14%). Dead Morris Cabernet was picked on the 9th and 14th of April 
1998 at 14.1 baume and fermented in Vinomatics for 8 and 9 days 
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respectively, then rundown directly to new French oak, with fermentation lees. 
Both parcels rested on lees until malo was completed. 
 
The Walker component was picked at 13.6 baume and fermented in our 8 
tonne open topped fermenters with a long maceration of 34 days on skins, 
before pressing to new French oak.  
 
Maturation in oak was 22 months in Seguin Moreau tight-grained Haut Brion 
Chateau barriques. “The Tally” was egg white fined and bottled in March 2000.   
 
The Dead Morris Block Cabernet produces powerful and tannic wines with a 
strong backbone and richness. This fruit has been rounded and the palate 
lengthened by combination with Walker Cabernet, which is rounder in style, 
has more supple tannins and less backbone. The long maceration of this fruit 
contributes greatly to the length of the wine. A wine, which is both rich and 
structured and yet restrained and balanced is the blending objective for this 
wine. Combining a complex flavour profile with an interesting tannin texture 
and mouthfeel. 
 
TASTING NOTES 
Deep rich red in colour, complex high-toned smokey vanilla and mocha coffee 
aromas overlay dark mulberry and licorice fruit on the nose. The palate is rich, 
complex and powerful, however it is the harmony, depth and balance of this 
wine, which are its outstanding features. The finish is long and textured with 
sweet chewy tannins.    
 
ANALYSIS 
Alcohol  13.6 % v/v 
pH/TA   3.45 / 6.9 g/L 
VA   0.64 
RS   0.2 g/L 
TSO2   40 mg/L 
 
PRODUCTION  :   350 cases. 
RELEASE DATE :  12th December 2001.  
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