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COLOUR
Brick red in colour with crimson hues.

NOSE
Lifted plums, red fruits, subtle French oak chariness, and
dark chocolate impress on the nose.

PALATE

Flavours of dark chocolate and olive tapenade feature
strongly, further immersed with red fruits, riper plums,
and biscuity fine-grained tannins in a long finish.

WINE MAKING
A blend of three Clare Valley vineyards, kept separate until

final blending. Each parcel was harvested around 14.0 Be',
crushed and fermented in open topped vessels, before basket
pressing to older seasoned French oak hogsheads for 15
months. Final blending and bottling occurring in October
2023, unfined and unfiltered.

FOOD PAIRING
Peppercorn roast beef with horseradish cream

VINTAGE NOTES

A very dry 2020 spring proved tough for the vineyards in
Clare with the 2021 red crops well below average. The small
berry sizes and low cropping levels intensifying flavours and
tannin. A very good red vintage!

QUICK NOTES

VINTAGE
2021

WINEMAKERS
Kevin Mitchell

GRAPE VARIETY
Shiraz

GROWING AREA
Clare Valley

ALC %/VOL
14.48%

STANDARD DRINKS
8.3

CELLAR POTENTIAL
Will age beautiful, with
a potential of at least
ten years

OAK
Seasoned French
hogsheads

MATURATION
15 months
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http://www.woodvalevintners.com.au/

