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ESTATE RANGE 

SHIRAZ 

 
  COLOR: 

Rich red with ruby hues   
 

NOSE: 

Prominent bouquet of dark red fruits, cherry, mulberry, and raspberry, with 

undertones of subtle aniseed and spice. 

 

PALATE: 

Juicy and plump Shiraz with an intense fruity core—vibrant raspberry 

and blackberry flavours intermingled with licorice and subtle exotic spice.  

 

VINTAGE: 

An excellent vintage with beautiful ripening conditions, despite the late budburst. 

The 2022 vintage brought out some fabulous wines with awesome and intense 

flavour profiles. The reds were particularly robust, with beautiful, concentrated 

fruit.  

 

WINEMAKING: 

Fermented on skins for seven to ten days using a Burgundian style of yeast to 

ensure optimal colour and tannin extraction, before being assessed and delivered 

to the arrel. Maturation, including Malo-lactic fermentation in the barrel, gives 

layers of complexity to complement the fresh natural flavours. A combination of 

French and American-style barrels adds to the palate structure. 

 

 

 

VI NTA GE : 2022 

ALC: 14.5% 

STANDAR D DRI NKS :  8.9 

CELLARI NG:  < 10 years 
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