SHIRAZ

Simply hand-picked from 30 year old vines as the sun was rising fermented with
a touch of Viognier pressed gently and matured in French barrigues for 12 months

EM company, gmd' wine, EM welcome, can make goaa" pmpff."
Wlliam gﬁnéﬂpearf. ﬁemy vaaa

This \r{nfagrz was co-ﬁarnwnfed’ with 7.5% H:'g;-gr:ien the white grape w&ricl'ﬁ, to gt‘wz the shiraz
a more e'ntensat’rg Jpcrfwned‘r M?uff and silkier texture. There are affuring rose Jpcqu!'r and
turkish cfcfigfif aromatics with some Bre’ah& notes that f:'nger The Ipafm'e has a ww:cferﬁef’fg
a‘rr# texture which givcs a Savoury character to the shiraz: dark pfum .63*:'&1‘5. Erméfﬁ
ﬁ'rﬁvmr.i. a ﬁ’ﬂﬁ‘rﬁ;. almost .s.!'.!"rf:g texture and a fmg a‘rrB fi‘ni!ﬁ ofpcm.s.:'d'er'aﬁff fcngf.&_ The
tanning are ripe and ﬁ'ﬂc so the 2012 will be Jaf:'sf&e‘ng cfre‘n.{t.:'ﬂg over the next 12 months
while it has the concentration and cfcllm‘ﬁ to repay ceffm:‘ng.

Perfect with red meats cooked over an open flame. Jdeal cellaring temperature
is a constant 1416C
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Liquorice White Pepper Black (herry Plum

MARGARET RIVER- AUSTRALIA

SHIRAZ

E
. Ounpgp 1w 178°

Food Pairing: Harvey Beef Scotch Fillet



