
2019 Philip Shiraz 

Sourced entirely from our own vineyards, our Philip Shiraz 

comes exclusively from the Old Hill, Old Paddock, and 

Rosehill vineyards.  This wine is a perfect example of Mount 

Pleasant and the season that was.  Rich in tannin, brilliant in 

colour and flavour, all displaying that classical Hunter Valley 

medium body and wonderful length. 

Vinification And Maturation 

Combination of hand and machine picking, destemmed and 

chilled to open top stainless-steel fermenters. A short 3-day 

cold soak followed inoculation with pump overs 2 times 

daily. Pressed off skins just prior to dryness and racked to 

tank for MLF. Post this the wine was racked to between 10% 

- 15% new French 500L barrels. After 10 months aging the

wine was transferred to tank and bottled shortly after.

Tasting Notes 

An intense palate of fresh fruits, red and black berries 

coupled with spice and hints of blue fruits. A beautifully fine 

tannin structure, showcasing a true medium bodied Hunter 

Valley shiraz with its perfectly balanced acidity, and 

impeccable length.   

Drinking Window 

Designed to be drunk in its youth with friends and family, this 

wine will reward short term cellaring. 

http://www.mountpleasantwines.com.au/

