
2019 Ben Haines Grampians Shiraz 
Grampians, Victoria, Australia 
 
Described by a friend as “like walking in to a florist….… wafts of rose and lavender alongside fresh 
herbal scents. These fragrances are complemented by deep spice and silky red and blue fruits. The 
earthy graphite feel is also such a signature of Great Western.  
 
What I love about this wine is the interplay between glorious aromatics and an unexpectedly 
savoury palate; the salty, miso, tapenade, delicatessen edge….and the streams of plush berry fruits 
bobbing and weaving alongside herbs and spices the whole way along the journey. All this character, 
coupled with the neon crunch of the acidity, and the minerality of the tannins, have been crafted in 
a fresh, contemporary style.  
 
Location, Environment and Climate 
Hand-picked from two sustainably farmed, cool-climate vineyards in the Great Western district of 
the Grampians: Andrew Toomey’s “Miners Ridge” vineyard in Armstrong, and Rod McKenzie’s east-
facing “Shannandale Ridge” Vineyard just west of Ararat.   
 
Close together geographically, the sites have distinct yet highly complementary personalities. 
Toomey brings the perfumed aromatics, velvety succulence and finesse, while McKenzie delivers 
some density, and a darker, more brooding side. It also contributes a subtle nuttiness that crunches 
along the palate, elevating this wine to new levels.  
 
Year Planted 
Both 1990’s 
 
Soil 
Well-drained gravel and brown clay loams. 
  
Clone 
BVRC30 and Bests Old Clone 
 
Harvest 
Hand-harvested March 2019 
 
Vinification 
Each vineyard is kept separate. 100% whole bunches sealed in stainless steel tanks for 8 days before 
being de-stemmed and fermented on skins for 2 weeks, followed by 4 weeks on skins post-dryness. 
Both natural ferments.  
 
Pressed to tank for 5 days settling before racking to neutral puncheon barrels (ranging from 2 to 5 
years old).  
 
Maturation on gross lees (no rack and returns) for 9 months before blending and bottling, protected 
by its lees and own natural dissolved CO2, with no SO2.  
 
Racked off less, blended and bottled with a small addition of sulphur dioxide.  
 
No fining. No filtration 
Bottled January 2020.  
13.5 % v/v 



 
 
 
 
 
 
 
 


