
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 55% from 
the Whitegate vineyard and 45% from the Upton Run vineyard. The fruit was 
sourced from many blocks from within these vineyards to increase complexity.

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 from 15 March through to 10 April 
2007. The majority of Upton Run fruit was harvested in the third week of 
March, and the majority of Whitegate fruit in the first week of April.  The varied 
picking dates help to build complexity in the wine.

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

We fermented the wine at between 22˚-28˚celsius.  We chose to use 
AWRI796 yeast to promote full expression of varietal fruit and good palate 
structure, and we inoculated with low levels of yeast for slow onset of 
fermentation to mimic wild fermentation, therein building complexity.   This 
yeast is popular for varietal red wines such as Shiraz, Cabernet Sauvignon, 
Zinfandel and Merlot. This strain is also characterised by high glycerol and low 
ethanol yields per gram of sugar utilised.

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

The wine was matured in oak barrels.  We used 10% new Puncheons (500L), 
65% old French Barriques (225L) and Hogs Heads (300L), and 35% old 
American Barriques and Hogs Heads.

Special comments: 2007 was a drought year and produced a crop about 
half the average yield for the Strathbogie Ranges. This small crop, with small 
berries, increased the skin to juice ratio and so made for deeper colour and a 
more tannic wine than normal. It is interesting that the two family vineyards, 
which neighbor one another and share very similar soil and climate, harvested 
the Shiraz at different times. This is likely to be a combination of clonal 
selection, vine age and vineyard management; all of which adds complexity 
and sophistication to the final assemblage.

The Wine

This Shiraz is a dark plum red in colour and offers intense red berry aromas 
with some cedar and spice notes. It has a rich, ripe palate with velvety tannins.

pH 3.5 T/A 6.5g/L R/S 0g/L Alc 14.5%

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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