
  The Region 
The Mount Benson wine region is a recently defined  

viticultural area situated 300km south of Adelaide on the  
Limestone Coast. Its key attributes for producing distinctive 

quality fruit include an abundance of underground water, terra 
rossa soil over free-draining limestone and a cool maritime 
climate.  The region is renowned for producing elegant and 

complex wines. 
 

Range 
The fruit for our La Lune range is sourced exclusively from our  

25-hectare, certified biodynamic vineyard at Mount Benson.  The 
La Lune range showcases wines which express true regionality 

and varietal distinctiveness with each vintage.  Our La Lune 
wines are certified by Australian Certified Organic (ACO) and 

display ACO’s biodynamic bug logo on its state-of-the-art, 
Australian-first unbleached 100% cotton twill weave label.   

   
Vintage 

The 2009 vintage afforded Mount Benson fruit a long and slow 
growing season ideal for capturing the unique varietal characters. 

Even ripening and dry conditions meant that grapes arrived in 
exceptional condition and quality was very good. 

 
Winemaking 

The wine was fermented in open top concrete tanks with minimal 
winemaking intervention and hand plunged twice daily, before 

extended maceration on skins for two weeks.  It was matured in 
new French oak barriques for 24 months.  Production is limited to 

around 250 cases or ten barriques.  
 

Winemaker 
Derek & Anna Hooper 

 
Variety 
Shiraz 

 
Aroma 

Brooding dark berry aromas on the nose with enticing  
spicy notes and hints of black pepper 

 
Palate 

A full bodied but elegant wine with rich sweet fruit and silky 
tannins. Finishes super smooth with great length of flavour.  

 
Alcohol/Volume 

14.5% 
 

Peak drinking 
Now – 2019 
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TECHNICAL DATA 

CAPE JAFFA WINES ABN  90 848 289 048  

PO BOX 437 ROBE SA 5276  T 08 8768 5053  F 08 8768 5040  E info@capejaffawines.com.au  W www.capejaffawines.com.au 


