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2020 SHIRAZ

COLOUR Intense deep red with red hues
AROMA Anise, dark berry, leather and earthy spices
PALATE Full bodied, toasty oak, dense ripe plum,

rhubarb, raspberry and red liquorice, with a
hint of rosemary. The wine has good length,
finishing with fine, supple tannins.

WINEMAKING

Selected parcels of fruit were cold soaked and fermented on skins
in open fermenters for ten to twenty days before pressing. The wine
underwent malolactic fermentation and maturation in 100% new
and second use French barrels for 18 months before bottling.

VINTAGE SUMMARY

2020 was a mild, dry season across Australia, characterised by lower
yields. This resulted in smaller berries with concentration, flavour,
tannin, colour development and quality.

ENJOY WITH

Rosemary salt encrusted venison or chargrilled kangaroo fillet with
beetroot and lightly caramelised radicchio, wild mushroom risotto
or a selection of hard cheeses

2020
SHIRAZ

VINTAGE 2020 WINE OF AUS
VARIETALS Shiraz

REGION Mclaren Vale, Barossa Valley

CELLARING Enjoy on release or within 5 years

ALC/VOL 14.8%

pH 3.7

ACIDITY 5.0g/L
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