
Numbered Series
No. 2 Barossa 

Shiraz 

VINTAGE
2015

GRAPE VARIETIES
100% Shiraz

ORIGIN
Barossa Valley , Australia. 
From vineyards on gently 
undulating slopes at the 
northern end of the valley. 
The classic Barossa red soil of 
red-yellow brown loam over 
red clay. Crafted from 50-80 
year old vines, adding great 
concentration and 
complexity. 
A small parcel of fruit from 
vineyards on more elevated 
slopes with a slightly cooler 
climate provided balancing 
acid, aromatic lift and 
elegance to this wine. 

CRAFTING & AGEING
The fruit was picked at 
optimum ripeness in early-
March and fermented in small 
overhead fermenters. Our 
barrels were made by 
Barossa cooper AP John from 
predominantly American oak, 
with a small portion of French 
oak for the parcel from the 
cooler, more elevated 
vineyards. 

We are a family-owned Australian winery passionate about
crafting top-quality wines that offer a true sense of place, but
we are inherently not based in a single place! The Mornington
Peninsula is home to our winery and flagship vineyard
Capella, but our winemaking spreads to our vineyards across
the country - from Barossa Valley to Tasmania – and beyond.

We chose American 
hogsheads for their sweet 
and luscious characters that 
complement the bold 
Barossa Shiraz wine style. 
The French oak adds 
aromatics and finesse. The 
wine was matured in barrel 
for 2 years and aged in 
bottle in our cellars for year 
prior to release. 

AROMA & PALATE
Crafted in the renowned 
Barossa style - rich and 
generous with great depth 
of flavour. The nose is a 
complex medley of spicy 
dark fruits and fruit cake; 
American and French oak 
adds notes of vanilla and 
cedar. The full-bodied 
palate has intense flavours 
of plums and raisins 
balanced by natural acidity 
and robust, integrated 
tannin. 

SERVING & FOOD PAIRING 
Beef Brisket, Mushroom Pie 
Serving temperature: 
13ºC - 18ºC

Cellar potential: 2035

ANALYSIS
Alcohol: 13.6% v/v
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