
Bundalong Shiraz 2015 
 
 
♦ WINEMAKER’ S COMMENTS:  
 
♦ Alcohol:  14.1% v/v  
♦ Acidity: 6.4 g/L  
♦ PH: 3.45  
♦ Residual Sugar: 0.53 g/L  
♦ Sulphur Dioxide: 34/123 mg/L  
♦ Wine Maker: Peter Bissell 
♦ Sugar at Picking: 14.7 Be  
♦ Picking Dates: 12th March 2015  
♦ Bottling Date: December 2016  
♦ Variety: Shiraz  
♦ Blend Proportions: 100% Shiraz  
♦ Cellaring Potential: 6-12 years  
♦ Oak [origin barrel size]:  

Saury Bourgogne Hogsheads, 
Sylvain, Mercurey barriques. 

♦ Age, toasting degree: Medium Toast, 22% new   
♦ Cases [12X750ml] Produced: 250 dozen 
♦ Acres under Vine:                    65 Hectares 
♦ Overall Winery Production: 900 cases 
♦ Owner: James Porter  
 
Selected from Childerley block Shiraz in 2015, shiraz came in early in 
2015 in Mid-march, it was then crushed and fermented in open 
topped stainless steel tanks for 8 days. The wine has dense red 
colour with a purple tinge. The nose shows rich blackberry and black 
plum fruit with just a touch of pepper and subtle vanillin oak notes. 
The palate is rich and warm with round soft mouthfeel, generous fruit 
and fine tannins on the finish. Drinking well now but will improve with 
further careful cellaring. 
 
 


