
Shiraz 2023

Tasting Notes
Immediate lift and perfume. Jubey red fruits alongside warming cassia spice and pepper. The palate runs
juicy sweet, tidied up with medium fine tannins.

Varieties
Shiraz 97%, Roussanne 3%

Terroir
Mixture of rocky, sandy loam over yellow and brown clay. Gentle north east facing 
slope, avoiding the hot afternoon sun. On the traditional lands of the
Djab Wurrung and Jardwadjali people.

Viticulture
Grapes from the north eastern edge of the Grampians GI near the town of Elmhurst. 
VSP canopy of lowish vigour with small to medium bunches.

Yield
1.5 tonnes/acre

Vintage Date
30  April, 2023th

Vintage Notes
Characterised by a cooler, wetter growing season. Harvest was cooler than 
average with occasional rain prolonging the ripening period. Astute vineyard 
management allowed us to harvest perfectly ripened, clean fruit. 
Producing elegant, aromatic wines that offer lovely expression of place.

Vinification
All destemmed to open fermenter. 15 days on skins before pressing 
to French oak hogsheads.

Ageing
12 months in oak, with one month in stainless steel prior to bottling.

Bottling 
7  June 2024th

Figures
Alc 13.3%, pH 3.62, TA 6.23


