
WINEMAKER’S NOTES

Careful hand picking from only one side 

of the canopy helped us preserve the 

fruit delicacy in this powerful shiraz. We 

used traditional fermentation in open 

vats followed by maturation in 500 litre 

French oak puncheons to create a wine 

rich in fruit ! avour and structure.

Alcohol: 14%

AROMA AND PALATE

The palate shows a dusting of white 

pepper with rich mulberry and plum 

fruit undertones. 

DRINK WITH

A spicy cool climate shiraz like this one 

works best with spicy dishes. Try with 

a butter! ied leg of lamb marinated in 

harissa and preserved lemon before 

being barbecued. Would also be great 

with a cheese plate.
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