Allyson Parsons

2007 SHIRAZ
Basket Pressed
BAROSSA VALLEY

Viticulture and Production

Varietal Composition: 94% Shiraz

Wood Influence: ~ American and French Oak

Barrel Maturation: 16 months

Viticultural Notes: The fruit for this wine has been sourced
from many grower vineyards over the
Barossa region. The vineyard management
and soil types vary across these vineyards.

a)
Chemical Analysis b
At Picking In Bottle 3
Baume: 14.4 Alcohol: 14.5% v/v
pH: 3.68 pH: 3.59
Total Acid:  5.44 g/L Total Acid: 6.90 g/L
Winemakers Notes ON PARSONS
Colour: Dark brick red with purple hue. “H“\\;\ el

BASKET PRESSED

Nose:  Black forest fruits and spice.

Palate: ~ Soft tannins, spice and black forest fruits.

Tasting Notes
This wine displays a nose and palate dominated by black fruit
flavours, spice and a touch of toasty oak. The palate is well
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rounded with soft smooth tannins.
Overall a lovely Shiraz dominated with fruit flavour and
integrated oak and tannins.
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