
2019 ‘L’OPTIMISTE’ SHIRAZ

WINEMAKER’S NOTE

Shiraz is a relatively new variety 
for our lenswood site, and it is 
continuing to improve as the vines 
mature.

Coming from a single block we 
hand-picked just under 1 tonne 
of exceptional fruit, which was 
destemmed and fermented as 
whole berries. Matured in old 
french barriques to allow the fruit 
to sing. Named “L’Optimiste” for the 
optimistic outlook for the variety on 
our Lenswood estate.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Altitiude: 593 metres 
Variety: Shiraz
Vintage: 2019
Region: Lenswood, Adelaide Hills
Fermentation: Whole berry, cold 
soak, small open fermenter
Maturation: 15 months in old french 
oak
Alc/Vol 14.6%   
pH 3.6  TA 6.46 g/L 

TASTING NOTES

Appearance: Medium red.

Aroma: Attractive aromas of dark 
fruits, cinnamon spice, and just 
a swirl of smoky bacon from the 
French oak. The cool vineyard 
site shines brightly through in its 
aromatic profile.

Palate: A concentrated and 
intriguing wine that sits rich and 
lush in the mouth, yet displays 
bright flavours of fresh backberry, 
mulberry and raspberry. The tannins 
are very fine, reflecting the gentle 
whole berry vinification of the fruit 
while the oak remains very much in 
the background. Very Sexy.

Summary: The 4th release of Shiraz 
from this special site is undoubtedly 
our best. Drinks well now and will do 
so for the next 3-7 years. Try this 
with beef burgundy pie.

ABOUT PIKE & JOYCE
Pike and Joyce Wines was established in 1998 as the coming 
together of the Pike family, from Pikes Wines in the Clare Valley and 
the Joyce family, fifth generation horticulturists from the Adelaide 
Hills. The two families share a love of the region, a passion for 
viticulture, and a desire to produce only the finest wine.

Pike & Joyce Cellar Door
730 Mawson Road, Lenswood, South Australia 5240
T   08 8389 8102
W  pikeandjoyce.com.au

Tasting Room: 11am - 4pm Daily, Restaurant: From 12pm, Thur - Sun


