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Shiraz 

Barossa 

WINEMAKING 

Shiraz from carefully selected vineyards in the Barossa was fermented 
in temperature-controlled stainless steel tanks for approximately 7-10 
days to enhance colour, tannin, and flavour. Following malolactic 
fermentation, the wine was aged on French oak for approximately 12 
months. 

With relatively good rainfall in autumn, and again towards the end of
spring, soil moisture levels were generally good heading into summer.
This, along with reasonably cool summer temperatures, meant the
vines in Barossa were healthy, with a good number of bunches set,
and berry size remaining at optimum levels for high-quality wine
grape production.

A delightful blend of cedar, warm spices and delicious 
forest fruits.

Deep red with crimson hues.

Bramble, mulberry, and plum flavours, complemented
by fine tannins and subtle toasty oak.

Best enjoyed in 2-5 years.

14.5%

3.65
5.6g/L

Beef with all the trimmings, 
roasted eggplant with feta 

& tomato, a selection of 
flavoursome chesses. 
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