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Shiraz 2001

Produced from our estate vineyards, Shiraz is our principal
red variety and the age of our vines range from 30 to 80 years
old. The vineyard is located in the Seaview region of McLaren
Vale and the soils of the sub-region are rich brown loam over
limestone with soil depths ranging from 200mm to 600mm.
These soils produce the signature fruit flavours of molasses
and bramble berry of our Shiraz wines.

During the growing season for 2001 vintage we enjoyed warm
weather with no rain to speak of. The early indications were
extremely promising for both red and white wines, with
excellent fruit flavours evident in the ferments. Interestingly,
the red grapes seem to have produced intense flavour
development at lower baume than they often show. Shiraz
showed excellent concentration in flavour and colour.

Bortling Date  25/02/2003  Sizes 750ml, 1.5L, 3L
Region 100% McLaren Vale

Varietal Composition 100% Shiraz

Alcohol  14.3 % alc/Vol Total Acidity 6.2 g/L
pH 3.45

Average Sugar 14.38 Baume pH 3.42
Acid *5.4 g/L

Fermentation  1.nq plunged in open concrete fermenters to ensure

maximum extraction of colour and flavour from the fruit,
the wine then goes through final fermentation in American
and French oak hogsheads. It is then racked into new
barrels where it is aged for 15 to 18 months, prior to
blendina and bottlina.

Winemaker’s el integrated oak tannin provides a supple texture

which supports the rich plum, cassis and blackberry
flavours. Lifted spice and ripe mulberry/blackberry
aromas are complimented with rich chocolate, stewed
plum, cedar and cinnamon on the nose. The overall
structure is long with fine-grained tannin on the finish.

Perfect with a variety of foods from hearty stews, roasted
and grilled meats, poultry and game as well as hard
cheeses and spicy dishes.
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	ShMenu: Perfect with a variety of foods from hearty stews, roasted and grilled meats, poultry and game as well as hard cheeses and spicy dishes.
	ShWinemaker: Well integrated oak tannin provides a supple texture which supports the rich plum, cassis and blackberry flavours. Lifted spice and ripe mulberry/blackberry aromas are complimented with rich chocolate, stewed plum, cedar and cinnamon on the nose. The overall structure is long with fine-grained tannin on the finish.
	ShFerment: Hand plunged in open concrete fermenters to ensure maximum extraction of colour and flavour from the fruit, the wine then goes through final fermentation in American and French oak hogsheads. It is then racked into  new barrels where it is aged  for 15 to 18 months, prior to blending and bottling. 
	ShAcid: *5.4 g/L
	ShHarpH: 3.42
	ShSugar: 14.38 Baume
	RsFinpH: 3.45
	ShAcidity: 6.2 g/L
	ShAlcohol: 14.3 % alc/Vol
	ShRegion: 100% McLaren Vale
	ShBlend: 100% Shiraz 
	ShSize: 750ml, 1.5L, 3L
	ShBottleDate: 25/02/2003
	ShVintage: During the growing season for 2001 vintage we enjoyed warm weather with no rain to speak of.  The early indications were extremely promising for both red and white wines, with excellent fruit flavours evident in the ferments.  Interestingly, the red grapes seem to have produced intense flavour development at lower baume than they often show.  Shiraz showed excellent concentration in flavour and colour.
	ShVineyard: Produced from our estate vineyards, Shiraz is our principal red variety and the age of our vines range from 30 to 80 years old. The vineyard is located in the Seaview region of McLaren Vale and the soils of the sub-region are rich brown loam over limestone with soil depths ranging from 200mm to 600mm. These soils produce the signature fruit flavours of molasses and bramble berry of our Shiraz wines.
	ShTitle: Shiraz 2001
	Locator: 


