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  COONAWARRA, AUSTRALIA 

“Builds a tower of complexity around a solid base of ripe currant fruit. 
Hints of white pepper, tomato leaf, cocoa and other spices weave 
through the long and expressive finish.” Harvey Steiman

Among his many pursuits, Doug Balnaves 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 

Doug Balnaves and his wife Annette established ‘Balnaves of Coonawarra’ 
with their first 5 hectares of vineyards planted in 1975. Pete Bissell came on 
board as Chief Winemaker in 1995 and, along with the next generation of 
Balnaves’, Kirsty (General Manager) and Peter (Viticulturalist), they developed 
a fully functional winery. Now with 58 hectares of sustainably farmed 
vineyards, the Balnaves’ family operate with an unmatched knowledge of the 
region and strong sustainable values and expectations toward their land and 
each other. 
  
Vintage 2010 was cool and even ripening, and vintage on normal timing in 
late April. Sourced from Dead Morris and Walker vineyards, all fruit was 
handpicked and 100% of the blend received a long maceration on skins. 
Maturation was for 19 months in new fine-grained chateau barriques from 
Seguin Moreau, Taransaud and Sylvain cooperages, before light egg fining 
and bottling in December 2011, under procork.  

Deep rich red in color, the nose is perfumed with perfectly ripened dark 
blackberry, licorice and cassis fruit. The palate is firm, structured and tightly 
wound with coffee and milk chocolate characters adding to the dark fruit. 

REGION 

Coonawarra, South Australia 

VINEYARD(S) 

Dead Morris and Walker vineyards 

SOIL 

Terrarosa, ironstone, limestone 

VINE AGE 

20 - 40 years 

ELEVATION 

100ft 

FARMING 

Sustainable 

HARVEST DATE 

March  24 to April 2 

ELEVAGE 

19 months elevage in 100% new, fine grain 

French oak. Seguin Moreau, Taransaud and 

Sylvain cooperages 

ALC, TA, PH 

14.5% alc, 6.8 TA, 3.5 pH 

PRESS & AWARDS 

94 pts - Wine Spectator 
94 pts - James Halliday 


