
Tasting Notes:
Opaque dark violet color. Complex, inviting aromas and flavours of spiced berries,
herbal honey, menthol, and dried lavender with a supple, tangy, dry-yet-fruity
medium-to-full body and a compelling, cranberry, cassis, reduced tangerine, walnuts, 
and peppery spice finish with fine, chewy tannins and light oak.

Cellaring:
We hope these agricultural endeavours are enjoyable upon purchase and for those with
patience, short term cellaring will benefit the wine and consumer alike.

Vital Statistics:
Varietal Blend: Shiraz 100%,
GI: Adelaide Hills
Alcohol by Volume: 13.0%
TA: 6.47 g/L
pH: 3.49
RS: 0.8 g/L

750mL: 9334505001141 

Style:
We aim for an expressive, regionally distinctive wine with fresh black plum, cherry 
 and hints of Black Forest cake, which reflect the land that produces this wine.
Early morning harvesting ensures prime fruit ripeness.

Vintage:
2017 will be long remembered for quality and depth of flavour.  Everchanging and
cool weather conditions delayed ripening dates on all varieties. This resulted in a
longer hang-time for fruit, which in turn ensured the flavour and aroma concentrations
were best to suit our wines. During the 2017 winter, above average rainfall meant
the season started off with soils at optimal moisture levels for growing. Regular rainfall
also removed the need for supplementary irrigation for the most part of the season. 
Our dam remained full and soil moisture levels were stable to ensure the best conditions
for quality fruit production.

Vinification:
 - Whole bunches , hand-selected and picked in the cool of the early morning
 - This fruit was then crushed and went through traditional open fermentation
 with 14-21 day extended skin contact. 
- Pumped over three times daily to keep the cap moist and extract the flavours and colours.
 - The ferments were racked into 50% new and seasoned French oak hogsheads and 
underwemt malolactic fermentation. Racked off lees, then aged in the same oak for 8 months.
 - Bottled directly thereafter without fining and with minimal filtration to capture the
purity of taste and texture of our Shiraz. 
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