
2020
Sparkling Shiraz

Winemaking
Grapes for the sparkling shiraz were harvested at around 12.5 Baume, a little earlier
than for our Myrtle Point Shiraz. Grapes were destemmed and added to a fermenter
as whole berries, inoculated with yeast and allowed to ferment at a moderate
temperature (about 28 degrees).
Only 1 plunge of the cap per day kept tannin extraction to a minimum, and after 5
days the ferment was pressed to tank. The last of the primary ferment carried out in
tank, and Malo-lactic bacteria added. Once MLF was completed, the wine was tirage
bottled and laid to rest. After approximately 6 months on tirage, the wine was
disgorged. For the expedition liqueur, a mixture of brandy, more shiraz base wine,
and brown sugar was used. The goal not to make a sweet wine but balance out and
offset the tannins.
      
Viticulture
The 2020 vintage will go down as one of the more challenging years to date for us at
Lightfoot wines. The third year of a drought led us into a hot summer that then gave
us the worst bushfires in living memory, possibly ever. Areas around us in East
Gippsland were ravaged by fire, with the vineyard and winery only spared by
convenient wind changes at convenient times. Fortunately this trouble abated and
we managed to pick a small crop of surprisingly good fruit. Rains that arrived in late
January cooled the whole situation and led to a very desirable ripening period, with
all grapes ripening fully at a modest rate. 

Vineyard
Made exclusively from fruit grown at the Myrtle Point Vineyard in the coastal
Gippsland Lakes District , Victoria.  Located between the Great Dividing Range and
Bass Straight, the Gippsland Lakes District enjoys a cool, semi-maritime climate.

Soil
The Myrtle Point Vineyard is located high on a limestone bluff above the Mitchell
River. The soil structure of the vineyard is classic Terra Rosa over Limestone which is
highly unusual in Gippsland.


