
2017 Siblings Shiraz

Variety: 100% Shiraz

Alcohol %: 13.6%

Average Brix:

Oak Maturation:

Final pH: 3.37

Final Acid: 6.91

Harvest Date:

Bottling Date: August 2018

Release Date: 00.11.2018

Cellaring Potential:

TTASTINASTING NG NOTEOTE

Bright redcurrants, dark cherries and boysenberries prominently feature with black cardamom, star anise,
cinnamon quill and delicate violets in the background. Tightly framed palate with bright acidity and defined
with plump cherries and blackcurrants. Subtle notes of chocolate, coffee and pepper notes lead to a
structural finish with powdery tannins.

THE YEATHE YEARR

Winter of 2016 was characteristically wet, with August experiencing a recent rainfall record with 228 mm -
resulting in a significantly higher than average annual rainfall total. Chardonnay was the first variety to burst
in late August, followed by the Riesling and Cabernet through September. Spring was generally milder and
experienced slightly more rainfall than average. Flowering in all varieties was delayed 10 days as compared
to 2016, with this period generally sunny, resulting in excellent set across most varieties. Summer was mild
with few hot days, and veraison occurred 3 weeks later than in 2016. Harvest commenced in the Riesling in
the last week of February, followed by Chardonnay and Sauvignon Blanc in the first weeks of March. After
early leaf removing across the fruit zone and thinning where necessary, the reds were able to hang well into
a rain free April. The slow Autumn ripening allowed Shiraz and Cabernet to develop intense and vibrant fruit
flavours with excellent tannin ripeness. A later than usual, but nonetheless excellent vintage.

VINIFIVINIFICACATITIOONN

All the fruit was fermented in open fermenters and were plunged and pumped over daily. Following
completion of primary fermentation, the wine was run to new, one and two-year-old barrels for malolactic
fermentation. The wine underwent malolactic in barrels and after six months the various components were
blended and aged in barrels for a further eight months. After assemblage the wine was fined and readied
for bottling.
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