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S H I R A Z  2 0 2 0

R E G I O N
Clare Valley.

C O L O U R
At release the wine is a dark red colour with ruby red hues.

N O S E
The wine has a lively aroma characterised by red plum and dark cherry fruits 
along with subtle mocha and a touch of oak derived vanilla spice.

PAL AT E
The wine is medium to full-bodied with a soft mid-palate and supple tannins 
supporting luscious, ripe fruit characters. Mocha coffee and subtle spice 
characters from the oak complement the generous fruit flavours of plum and 
cherry. The wine has a well-balanced structure with great texture and good 
length on the finish.

OAK  M AT U R AT I O N
The wine was matured for 12 months in premium American oak followed by 
fining, minimal filtration and then bottling.

C E L L AR I N G  N OT E S
Crafted for immediate enjoyment but will cellar over a medium term under 
ideal conditions.

T E C H N I C AL  D E TAI L S

TWP STANDS FOR TAYLORS WINEMAKER PROJECT. OUR WINEMAKING TEAM EXPERIMENT AND INNOVATE WITH NEW AND INTERESTING STYLES AND 
VARIETIES WHERE THE ULTIMATE AIM IS TO MAKE EACH AND EVERY WINE WE CRAFT BETTER THAN THE ONES BEFORE.  IT’S OUR ‘PATH TO PERFECTION’.

Alcohol 14.5% Acid 6.40 g/litre 

PH 3.50 Residual Sugar 0.40 g/litre


