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ENJOY WITH
Slow cooked beef brisket, e�plant lasagne, spring lamb with rosemary

COLOUR:  Mid crimson with a purple edge    
AROMA:  Ripe juicy raspberries with a touch of white pepper and   
  dark toasty oak
PALATE:  Juicy raspberry, rhubarb and dark berries, coffee and 
  anise and so�, smooth tannins  

WINEMAKING
Shiraz grapes from our organic vineyard were harvested in the cooler 
months. Individual batches were cool fermented on skins to maximise 
varietal aroma, The wine completed malolactic fermentation on oak staves 
to maximise integration and length, was blended and bo�led.

VINTAGE:  2022
VARIETALS:  Shiraz
REGION:  Victoria
CELLARING:  Enjoy on release or with short-term cellaring 
ALC/VOL:  13.5% 
pH:   3.50
ACIDITY:  6.40g/l

VINTAGE
The conditions leading up to the 2022 vintage were cooler and damper 
than average. This, combined with some windy conditions during flowering 
resulted in a lengthier ripening period and an extended harvest. Mild 
conditions at the beginning of the year brought great aromatic expression 
across all whites. Some wet weather conditions followed, though still 
enabled the reds to yield bright fruit and varietal expression. 

Cra�ed from the finest parcels of fruit nurtured in our organic certified 
vineyard, these wines are made using environmentally sustainable farming 
and minimal intervention winemaking techniques. 
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