2021 McLAREN VALE SHIRAZ

COLOUR Vibrant deep red

AROMA Dark caramel, char, and chestnut with dusty oak and
subtle black pepper.

PALATE Savoury complexity with vibrant blackcurrant, dark
chocolate, and violets. Consistent layered tannins
are accompanied by cedar and winter spice.

WINEMAKING

Carefully selected fruit from Mclaren Vale's premium vineyards
underwent cold soaking and skin fermentation in open fermenters.
Following malolactic fermentation, the wine matured in 100%
barrique with 75% new oak before bottling, resulting in a finely
crafted wine.

VINTAGE SUMMARY

Vintage 2021 was preceded by a relatively wet spring, setting the
framework for good vine canopy development and yields following
the dry conditions of 2019 and 2020. The expected rainfall of early
2021 held off during the harvest period, with mild conditions
leading to excellent varietal expression in white varieties and more
refined reds.

VINTAGE 2021 ALC/VOL 14.5%
VARIETALS Shiraz pH 37
REGION Mclaren Vale ACIDITY 58¢g/L

CELLARING Best enjoyed in 2 - 10 years

ENJOY WITH

Stuffed portobello mushrooms with balsamic glaze
or braised lamb shank with herb-infused jus
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