LN ]AGE

2008 Shiraz

= Vineyards: St Clare (Watervale)

:;,I:—” Cropping: 2.0T/acre (hand-picked)

! Baumé: 14.8%

¢ Yeast: AWRI 796

i Fermentation: Open 10 days

' Maturation: American/French Oak
10mths

Total Acidity: 5.96g/L
PH: 3.62
Residual Sugar:  4.2g/L
Alcohol: 15.2%

Best Drinking: Now - 2015
Winemaker’s Notes

Selected parcels of our 2008 Shiraz were open
fermented and matured in a combination of
American and French oak hogsheads for 10
months.

This wine displays a vibrant deep colour, with
spice and rich berry fruits and hints of pepper
which are enhanced by the well integrated soft
oak giving a long, soft rich palate.




