
Vineyards: St Clare, Leasingham 
 

Cropping: 2.0T/acre  
 

Fermentation:  Open 10 days 
 

Maturation:  French Oak ~ 18 months 
 

Acidity: 5.87 g/l 
 

pH: 3.68 
 

Residual Sugar: 4.0 g/l 
 

Alcohol: 13.5%  
 

Best Drinking: Now – 2018 

WINEMAKERS NOTES 
 

Sourced from our estate grown vineyards, this vibrant, full bodied       
sparkling shiraz has been matured in French oak resulting in an 
intense dark ruby colour with a perfumed bouquet. Flavours of 

ripe blackberry, plum, rich vanilla and spice with a silky smooth, 
lingering finish. 

 
Enjoy chilled. 
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