
Region

The Strathbogie Ranges are inland, cool and elevated and are characterised by 
ancient granite boulders. The soil in the Strathbogie Ranges is typically sandy clay 
loam overlying orange clays of varying depths. The mean January temperature is 
19.15°C and the average annual rainfall in our family vineyards is 700 mm (28 
inches).

Harvest in the Strathbogie Ranges generally occurs from late February through to 
early May.

VineyaRd

This wine comes from a combination of our family vineyards with 64% from the 
Whitegate vineyard and 36% from the Upton Run vineyard. The fruit was sourced 
from many blocks from within these vineyards to increase complexity, but two of the 
main contributing blocks were:

Whitegate Planted area Soil aspect Slope elevation

Cottage Blk 1995 5.1Ha Sandy/Loam, 
Granite float-
ers, sheet rock

North Gently 
inclined

473m

Upton Run Planted Clone area Soil aspect Slope elevation

Block 6 1996 PT23 5.7Ha Sandy/
Loam

Sth East Gently 
inclined

494m

To eliminate undervine sprays we practice mechanical weeding. Our vines are 
irrigated using a drip system and the fruit is mechanically harvested.

Winemaking

This fruit was harvested on various days in the third week of March, with a later 
parcel harvested on the 4th of April. 

This wine was fermented in high tech sweep-arm fermenters to maximise colour and 
flavour intensity.

We fermented the wine at between 23˚-28˚celsius.  We chose to use AWRI 796 and 
Enoferm Syra yeasts. AWRI 796 was first isolated in South Africa and is a Cote du 
Rhone isolate. It is a high glycerol producer which contributes to a rich mouthfeel. 

We fermented this wine in stainless steel tanks to preserve primary fruit flavours.

The wine was matured using new 40% American and 60% French new oak.  It also 
spent some time maturing in older 300 litre hogshead barrels

Special comments: Not all cellar mistakes end this well. 2008 was a challenging 
vintage and our vintage crew was really stretched – five weeks without a day off, 
and plenty of long days. Somewhere along the line Logan (Kiwi) and Elmar (German) 
found the energy to be competitive. They wanted to set a new winery record for 
emptying our biggest red fermenter. It looked like they had smashed the record with 
a 4 hour turnaround from draining to hitting the ‘go’ button on the press. But the 
weary travellers put the wine into the wrong tank!  A load of Shiraz from Upton Run 
was accidently pressed into a tank of Whitegate Shiraz.  It could have been a disaster 
pressing the red wine into a tank of white, but by good fortune it was Shiraz into 
Shiraz and the blend is magnificent!

The Wine

This Shiraz is a deep, dark red with aromas of dark chocolate, red fruits and that 
characteristic pepper and spice from the Strathbogie Ranges.  Big, rich and dense 
with lovely fine grained tannins.

pH 3.54 T/A 7.7g/L R/S 0g/L Alc 15.0%

Served perfectly with seared eye fillet on roasted kipfler potatoes topped with herb 
butter.

Cellaring recommendation: Drink now or cellar for two to five years.

Winemakers: Sam Plunkett, Victor Nash and Lindsay Brown
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