
Vineyards:  Reilly’s Block, Leasingham  57% 

  Smyth’s Block, Leasingham 27% 
  Stolen Block, Leasingham 16% 
  Average Vine Age – 38 years 

Cropping:  0.5T/acre  
  (hand-picked mid-March 2002) 

Baumé:  14.5 

Yeast:  AWRI 796 

Fermentation: Open 8 days 

Maturation: American Oak Hogsheads– 1 yr 
 Bottle - 12 months 

Total Acidity: 6.77g/L 

pH: 3.58 

Residual Sugar: 2.2g/L 

Alcohol: 14.0% 

Best Drinking: Now - 2010 

Winemaker’s Notes 

After open fermentation and basket pressing, our 
Shiraz base wine was matured in American oak 
hogsheads for 12 months prior to secondary 
fermentation in the bottle.  Disgorgement and 
addition of old vintage Dry Land Shiraz liqueur 
has resulted in a luscious, full flavoured Australian 
Burgundy style.   
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