
 

 

PERTARINGA YEOMAN  
2017 SHIRAZ 
McLaren Vale 

VARIETY: Shiraz 

REGION: McLaren Vale 

CLOSURE TYPE: Cork 

OAK TREATMENT: 50% new French oak for 20 months 

ALC/VOL: 15.0% 

pH: 3.42 

TITRATABLE ACID (g/L): 7.17 

RESIDUAL SUGAR Glucose + Fructose (g/L): 0.5 

 

 

BOTTLES PER CASE: 6 

BOTTLE GLASS WEIGHT (g): 1200g 

BOTTLE BARCODE: 9326838005958 

CASE CONFIGURATION: 13 cartons / layer, 7 layers 

CASES PER PALLET: 91 

CASE WEIGHT (kg): 11 

CASE DIMENSIONS (cm): 34 (l) x 28 (w) x 18.5 (h) 

CASE BARCODE: 29326838005952 

 

 

VINTAGE: Spring and summer were cooler than normal with above average rainfall and 
the 2017 vintage happened much later than usual.  
 
The combination of those factors and dry weather for most of the harvest resulted in higher 
yields and excellent quality across regions. 
 

STORY: The Yeoman is a statement of the best wine from an outstanding vintage. We 
won’t make it every year; we’ll only make it when it’s right to make it. 
 

NOSE: The nose offers complex and concentrated aromas of plums, red fruits, vanilla and 
spices. 
 

PALATE: The palate is superbly smooth and well-balanced with layers of rich flavours, 
followed by an elegant, lingering finish.   
 

CELLARING: Drink now to 2032 
 

Bec Hardy Wines 

327 Hunt Rd, 

McLaren Vale SA 5171 

 

 

P: +61 (0) 8383 2700 

E: hello@bechardy.com.au 

W: bechardy.com.au 


