
Vintage: 2020

Appellation: McLaren Vale, Australia

Residual Sugar: 0%

Alcohol: 14.5%

Varieties: Shiraz (100%)

Winemaking/Ferment notes: This Shiraz hails from one 
of the most geologically complex wine regions in the 
world. The ancient terroir exists in a midly maritime 
climate with warm days, moderating sea breezes, and 
cool-to-mild nights which has resulted in this full-
bodied, fruit forward red boasting layers of dark 
chocolate and spice.

Cellaring potential: 3-5 years, more with careful 
cellaring

pH: 3.26

TA:  7.3 g/L

Oak Aging:  Matured 24 months in French oak before 
several monthis in stainless steel 

Food pairing(s): 

Dietary Notes: Vegan
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