
Viticulture and Production 

-Appellation:  Barossa Valley 

-% Grape:  100% Shiraz 

-Wood: American and French barrels. 

-Maturation:  12 months 

-Viticultural Notes: 

Fruit was picked on average around 14.7 Be. 

The fruit was sourced from the Barossa Valley. 

Many different management practices were  used in 

the vineyards. 

Chemical Analysis 

At Picking 

-Baume:  14.7 

-PH:  3.68 

-Total Acid:  6.76 g/l 

In Bottle 

-Alcohol:  14.5 % v/v 

-PH:  3.54 

-Total Acid:  7.1 g/l 

 

 

Winemakers Notes 

-Colour:  Bright brick red with purple hue. 

-Nose:  Dark forest barriers, stewed plum and spice. 

-Palate:  Smooth silky tannins, spice and black 

  forest berries 

Tasting Notes 

This Shiraz shows a bright brick red colour with  

purple hue. Both the nose and palate are appealing  

with dominant  upfront fruit flavours of luscious 

black berries, stewed plum and spice and a touch of 

cinnamon. The palate is elegant with roundness, 

length and structure, finishing with soft smooth 

 tannins. An overall luscious fleshy fruit forward 

style Shiraz with touches of oak. integration. 
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