
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 our Whitegate vineyard, with 50% from Cottage block 
and 50% from Rocky Hill block. 

Whitegate Planted area Soil aspect Slope elevation

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

North Gently 
inclined

473m

Whitegate Planted area Soil aspect Slope elevation

Rocky Hill 
Blk

1996 7.0Ha Sandy/
Loam, V. 
Rocky

Undulating Gently 
inclined

475m

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 30 March 2006.

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

We fermented the wine at between 20˚-30˚celsius.  We chose to use 
AWRI796 to promote full expression of varietal fruit and good palate structure.  
This yeast is popular for varietal red wines such as Shiraz, Cabernet Sauvignon, 
Zinfandel & Merlot. This strain is also characterised by high glycerol and low 
ethanol yields per gram of sugar utilised.

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

This wine was matured using small oak barrels (2004-2005).  75% French, 
21% American and 4% Hungarian.

Special comments: The wine was matured in a range of barrels to enhance 
complexity. Barrels were individually selected prior to blending. A small 
amount of Viognier was added for additional complexity and lift. 

This wine is a blend of 98.5% Shiraz and 1.5% Viognier.

The Wine

This Shiraz is a deep, dark plum-red.  It offers intense aromas of spicy black 
pepper and red berries. A dash of Viognier brings a floral lift to the rich palate 
and silky tannins. 

This wine is dry, has balanced alcohol, evident tannins and balanced acid.  It is 
medium to full bodied with a fine structure and very good length.

PH 3.6 T/A 7.9g/L R/S 1.4g/L Alc 14.5%

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

Cellaring recommendation: Drink now or cellar for up to a decade.

 Winemakers: Sam Plunkett, Victor Nash and Lindsay Brown
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