
2019 A’LAMBRA BAROSSA VALLEY SHIRAZ
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Shiraz was produced from our best Barossa Valley 
Vineyard whose clones and viticulture embody the very best in cutting edge 
but old school viticulture and winemaking. Hand tended vines, sorted bunch 
by bunch, naturally open fermented, basket-pressed and stored in well 
seasoned both American and French oak barrels from bespoke coopers.

OUR WINE NOTES 
Shiraz can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Super-dark and deep; concentrated, bright vermillion and dark blue-magenta 
tinges.

AROMA
Aromatic and highly perfumed. Plums and minerals are perfectly underscored 
by low-resolution French oak and spice. Not too much, not too little. Dried 
figs, thyme, pastrami, bay leaf, and rosemary - just picked and handled gently, 
not crushed.

PALATE
Structured. The abundant fruit flavours tend to the savoury side - all black 
and dark berries spinning in a fine coil of mid-palate power. Grainy and 
minerally tannins add a drying and textural component. This counters the 
depth of the darkly-veiled fruits neatly. Acid is similarly neat, tucked in at 
the edges, carrying the bright black fruit flavours to a long finish. There is 
succulence and refinement, but hidden power and balancing tannins.

OVERALL 

This pedigreed red wine’s qualities of grace and lisomness make it a shiraz 
that can entertain you intelligently now or be happily cellared for a decade. 
The purity and balanced plushness of the fruit make it too enjoyable now, 
however, and particularly so with strongly flavoured dishes - anything 
smoked or salted, anything cooked with Star Anise. Decant the wine twice at 
breakfast in preparation for the day’s ensuing luncheon, dinner and/or late 
supper.

Alcohol 14.5% (8.6 Standard Drinks) 

WINEMAKERS Elena Brooks & Rosie Signer 
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