
 

 

PERTARINGA over the top  
2018 SHIRAZ 
McLaren Vale 

VARIETY: Shiraz 

REGION: McLaren Vale 

CLOSURE TYPE: Cork 

OAK TREATMENT: 30% new French oak for 20 months 

ALC/VOL: 15.0% 

pH: 3.43 

TITRATABLE ACID (g/L): 6.74 

RESIDUAL SUGAR Glucose + Fructose (g/L): 0.4 

 

 

BOTTLES PER CASE: 6 

BOTTLE GLASS WEIGHT (g): 748g 

BOTTLE BARCODE: 9326838000052 

CASE CONFIGURATION: 13 cartons / layer, 8 layers 

CASES PER PALLET: 104 

CASE WEIGHT (kg): 8 

CASE DIMENSIONS (cm): 34.5 (l) x 25.5 (w) x 17 (h) 

CASE BARCODE: 29326838000056 

 

 

VINTAGE: The 2018 growing season started slowly, but warmer weather eventually 
helped to speed things up. Fruit set throughout the region was good and the low rainfall 
and warm weather from January to April resulted in great sugar development, while a 
cooler than average March offered ideal night temperatures for colour and flavour 
development. 
 

STORY: Acknowledging the very best site, climate, vines and production techniques, this 
Shiraz is named Over the Top to proudly declare our aim to make the finest wine we 
possibly can. 
 

NOSE: The nose offers elegant notes of cherries and raspberries with a touch of pepper and 
other spices, as well as some toasty oak aromas. 
 

PALATE: The palate is rich and elegant with lots of superb fruit flavours, hints of minerality 
and well-integrated oak, followed by great structure on the lingering finish. 
 

CELLARING: Drink now to 2030 
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