
2017 Epiphany McLaren Vale Shiraz
About Us: 
Sister’s Run is serious fun. Our talented young winemaker Elena wears steel cap work 
boots every day of course, but carries a pair of high heels in back of the ute, only for 
emergencies, like last minute invitations to accept trophies at gala wine show dinners and 
the like.
Returning from a ‘knees-up’ at midnight, mid vintage, she managed to kick off one high 
heel and slip back into a boot’ just as the cellar crew cried out, ‘Run Sister Run’; and 
exactly then our winemaker and label took flight!
The stiletto and boot are Sister’s Run; an independently owned and operated winery with 
a fierce commitment to making the best wines we can from family vineyards.  We don’t 
take ourselves as seriously as we take our wines, but agree with Elena, all you need to 
know about wine is the five ‘V’s and remember the best wine is the wine you like.
We hope you enjoy this wine as much as we did making it.  Cheers from all at Sister’s 
Run… Barbara, Elena, Geri, Helen, Jessica, Leah, Maree, Margie, Megan, Rosie, Sophie, 
Stefka, Yordanka, Sunny and Honorary Sisters: Ant, Encho, Lance, Todor & Zar. 

Colour:
A medium-to-light purple-red hue with a powdery rim edge.

Nose:
Black pepper and star anise aromatics, with whiffs of fresh tarragon and molasses. This 
aroma morphs into a bouquet that’s driving off into the distance: a savoury and soy and 
dry vintage port reduction.

Entry:
Power and length, with a balance - on the one hand - of fruit ripeness and richness, and - 
on the other - of fruit spice and acidity. There’s a pleasant herbal edge, making it 11.59am 
ripe, not 12.01pm overdone...

Palate:
There’s no doubting you have a glass of McLaren Vale Shiraz here, but it is also a red wine 
that is welcoming and friendly, more a beverage than a statement of winemaking ego. It 
makes barbecued foodstuffs - both meats and vegetables - an easy decision.

Serve With:
Barbecue a sausage. Two sausages. 

				    Region(GI): 100% Barossa
Sizes: 750ml			   Varietal Composition: 100% Shiraz
Alcohol: 14.5% alc / Vol		  Total Acidity: 6.35 g/L
pH: 3.42				    RS: 3.6 g/L
Winemaker: Elena Brooks, BSc (Oenology) Adelaide 
750mL:  9342160000225		  Lot number: L17SRMVSHZ	

Established 2002

Vinification & Viticulture
By Sister’s Run
PO BOX 148, MCLAREN VALE, SA, 5171
www.sistersrun.com.au

	
  
2011 Epiphany Shiraz 
 
About Us:  
Sister’s Run is serious fun. Our talented young winemaker Elena wears steel cap work boots every day of 
course, but carries a pair of high heels in back of the ute, only for emergencies, like last minute invitations to 
accept trophies at gala wine show dinners and the like 
  
Returning from a ‘knees-up’ at midnight, mid vintage, she managed to kick off one high heel and slip back 
into a boot’ just as the cellar crew cried out, ‘Run Sister Run’; and exactly then our winemaker and label 
took flight! 
  
The stiletto and boot are Sister’s Run; an independently owned and operated winery with a fierce 
commitment to making the best wines we can from family vineyards.  We don’t take ourselves as seriously 
as we take our wines, but agree with Elena, all you need to know about wine is the five ‘V’s and remember 
the best wine is the wine you like. 
  
We hope you enjoy this wine as much as we did making it.  Cheers from all at Sister’s Run… Annie, Brad, 
Carl, Elena, Fiona, Madison, Peggy, Robyn, Sarah, Stefka and Zar. 
 
This is how late chairman Evans OBE made us all do it.  
Vale Len. Vintage 1930; Decanted 2006. 
 
Colour: 
An intense, deep-purple with bright edges. A good indication as to what is to follow. 
 
Nose: 
Typical McLaren Vale Shiraz smells of cherries, mulberries and hints of fruitcake like red fruits as 
well as spicy cedar. 
 
Entry: 
Generous blue fruits, like mulberries and blueberries, a full and frank Shiraz start. 
 
Middle Palate: 
Typical McLaren Vale, generous, flavoursome and super sweet blackberry pie with lush milk 
chocolate mouth feel. 
 
After Palate: 
Begins with sweet fruit then tightens up with fine fruit and oak tannin. Great flavour and 
composition. Sweet spice cuts through the blackberry jam cooking on the stove flavours. 
 
Finish: 
Youthful austerity as you would expect with primary blackberries and cream, but there is also plenty 
of fineness to the tannin and dark chocolate nuances in the lengthy finish. 
 
In Summary: 
Great richness but great line and balance. We imagine drinking this wine with hard local chesses 
the cheese is optional. 
 
Bottling Date: 27.10.2012  Region(GI): 100% McLaren Vale 
Sizes: 750ml   Varietal Composition: 100% Shiraz 
Alcohol: 14.5% alc / Vol  Total Acidity: 6.0 g/L 
pH: 3.48    RS: 3.0 g/L 
Winemaker: Elena Brooks, BSc (Oenology) Adelaide  
 
750mL:  9342160000324   

Established 2002 


