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GRAPE VARIETY
Shiraz (54%) 
Sangiovese (22%) 
Petit Verdot (8%)
Barbera (6%)
Pinot Noir (6%)
Tempranillo (4%)

COLOUR
Deep Ruby    

NOSE & PALATE
Dark Berry   
Plum 
Cocoa  
Textural 
Plush    

VINEYARD

VINEYARD ALTITUDE
520 - 970  meters

GILBERTFAMILYWINES.COM.AU

ROUGE  TWO THOUSAND AND EIGHTEEN   

Alc/Vol: 14.0%, pH: 3.73, TA: 5.28g/L, RS: 1.34 g/L, Yeast Type: Indigenous + X Pure  + Super Tuscan

CANBERRA

SYDNEYORANGE

MUDGEE

BORRODELL
VINEYARD 
(1030m-970m)
Orange 11.3km

MOUNT
 CANOBOLAS

The Vineyard Collective, First Ridge, Mudgee
Nashdale Lane, Borrodell, Mayfield South, Orange

A blend of six varieties! All parcels were harvested separately according to each varieties optimum 
phenological ripeness. These parcels were destemmed and must chilled and then were cold soaked 
for 3 days. Fermentation took place in both stainless and old oak open top ferments where 
pumpovers and punchdowns were conducted twice a day. With approximately 10-14 days on 
skins the individual ferments were pressed off at the optimal tannin level where they were left to 
finish off both primary and malolactic fermentation. To maintain the bright fresh fruit character, 
a combination of Old neutral oak and stainless steel were used for maturation as individual 
components for 3 months prior to blending and filtration in July 2018. 

  

  

Sourced from vineyards in Mudgee and Orange, this wine truly has the best of  both worlds. With 
Sangiovese and Barbera being from Mudgee, at an elevation of  520 meters above sea level. These 
grapes are quite rich and round due to the warmer climate of  Mudgee, where the mean January 
temperature is 23.5°C and average rainfall is 600mm per annum. By contrast, Orange’s cooler
climate, and higher elevation of 880 metres, produces more elegant and refined qualities in the   
Shiraz grapes. Generally one of  NSW’s cooler regions, Orange has mean January temperature of  
19.15°C with a variance between summer and winter months, and an average rainfall of  approx
imately 875mm per annum. The soil for both sites is predominately clay loam, which is deep and 
well drained. With underlying shattered rock and quartz being found in Mudgee, while Orange has 
the added bonus of  red and brown ferrosol soils derived from basalt. These varying conditions
add such complexity and depth to the flavour and quality of the grapes  


