
C OL OUR  Deep ruby red with  purple  undertones
AROM A   Mulberry  and cherry  with  spicy  vani l l in  oak notes
PAL AT E   Juicy  dark berr ies  with  a  touch of  toasty  oak,    
  wrapped in  smooth,  velvety  tannins

W INEM AK ING

Selected parcels  of  Shiraz  frui t  were fermented using a  combinat ion 
of  rotary  and stat ic  fermenters.  After  a  seven to  ten-day 
fermentat ion on the skins,  the wine was gently  pressed,  and matured 
on French oak for  3  to  6  months before blending and bott l ing.  The 
result  is  a  Shiraz  that  boasts  remarkable  depth of  colour,  r ichness,  
and intr icate  complexi ty .

V IN TA GE SUMM AR Y

The Murray Darl ing region experienced a  cooler  and wetter  than 
average growing season,  result ing in  a  later  start  to  Vintage 2023 
than usual .  Harvest  began in  February  and concluded in  Apri l ,  with  
the cooler  summer temperatures contr ibut ing to  excellent  frui t  
development.  Modest  crop levels  and a  slower  r ipening process 
resulted in  frui t  with  beaut i ful  natural  acidi ty  and concentrated 
aromas and flavours.  Notably,  Sauvignon Blanc,  Chardonnay,  and 
Pinot  Gr igio  exhibi ted excellent  aromatic  expression.  Among the 
reds,  Merlot  and Cabernet  stood out  with  v ibrant  frui t  flavours  and 
dist inct ive  var ietal  character ist ics.

ENJO Y W I T H

BBQ pulled pork sl iders  
with  slaw,  steak faj i tas  with  

capsicum and onion,  or  a  hearty  
cheese and charcuter ie  board.

AL C/ VOL  14.5%
P H   3 .45
A CIDI T Y  6 .20 g/L

V IN TA GE 2023
VAR IE TAL S  Shiraz
R EGION  Murray  Darl ing
CELL AR ING  Best  enjoyed young

2023  Shiraz


