
 
 
 

Bundalong Shiraz 2014 
 
 
♦ WINEMAKER’ S COMMENTS:  
 
♦ Alcohol: 14.5% v/v  
♦ Acidity: 6.6 g/L  
♦ PH: 3.42  
♦ Residual Sugar: 0.47 g/L  
♦ Sulphur Dioxide: 32/87 mg/L  
♦ Wine Maker: Peter Bissell 
♦ Sugar at Picking: 14.4 Be  
♦ Picking Dates: 1st May 2014  
♦ Bottling Date: December 2015  
♦ Variety: Shiraz  
♦ Blend Proportions: 100% Shiraz  
♦ Cellaring Potential: 6-12 years  
♦ Oak [origin barrel size]: Domaine Fouquet Centre of  
France, Seguin Moreau and Saury Hogsheads 
♦ Age, toasting degree: Medium Toast, 23% new   
♦ Cases [12X750ml] Produced:  400 dozen 
♦ Acres under Vine: 65 Hectares 
♦ Overall Winery Production: 900 cases 
♦ Owner:                                       James Porter  
 
Selected from Emu block Shiraz in 2014, picked late in the season in 
May at maximum flavor, the wine has dense red colour with a 
perfumed nose of white pepper, black plums and subtle spicy oak 
notes. The palate is round and plush with round soft mouthfeel and 
fine tannins on the finish. Drinking well now but will age further with 
careful cellaring. 
 
 


