ARE VA’-LEY

REILLY'S

Sparkling Mad Shiraz

Vineyards: St Clare (Watervale)
Cropping: 2.0T/acre (hand-picked)
Fermentation: Open 10 days
Maturation: US Oak - 12mths
Baumé: 15.7

Acidity: 5.88g/L

pH: 3.75

Residual Sugar: 25g/L
Alcohol: 14.0%

Best Drinking: Now - 2011
Winemaker’s Notes

Our Sparkling Mad Shiraz is crafted from
quality, dry grown, hand picked fruit from our
Woatervale vineyard in the heart of the Clare
Valley. 12 months maturation in American oak
barrels prior to secondary fermentation, has
produced a delicious sparkling Shiraz bursting
with ripe berry and plum flavours. Perfect for
toasting any celebration!

Why the name ‘Barking Mad’?

Some say it was inspired by the winery
NV. SHIRAZ hound Tessa. Some say it reflects the
bR winemaker’s demeanour. Others say it
relates to the price point of such a high
quality wine.

Whatever the reason we know you will enjoy
our Sparkling Shiraz!




