
Vineyards: Reillys Vineyard 
 
Cropping: 2.0T/acre   

Fermentation: Open 10 days 
 
Maturation: American Oak  
   12mths 
  
Acidity: 6.06g/l 

pH: 3.48 

Residual Sugar: 22.5g/l 

Alcohol: 13.5%  

Best Drinking: Now – 2012 

Winemaker’s Notes: 

Sourced from premium fruit in our Leasingham 
vineyards,  this Sparkling Shiraz has a deep 
ruby colour with ripe berry aromatics. 
A fine bead along with rich fruit flavours and a 
hint of spice complete this mouth filling wine. 
 
Bronze Medal ~ Clare Valley Wine Show 
2010 

2010 Reilly’s Sparkling Shiraz 


