
E V E R Y  W I N E  W E  C R A F T  I S  B O R N  F R O M  A  M A S T E R S T R O K E :  A  D E C I S I O N  T H A T  C H A N G E D  T H E  C O U R S E  O F 

A U S T R A L I A N  W I N E M A K I N G .  P A Y I N G  T R I B U T E  T O  T H A T  M A S T E R S T R O K E ,  W E  D E M O N S T R A T E  O U R  P A S S I O N  F O R 

R E G I O N A L  D I S C O V E R Y  A N D  W I N E M A K I N G  A R T I S T R Y.  T H I S  R A N G E  O F F E R S  T H E  U LT I M A T E  E X P R E S S I O N S  O F 

V A R I E T A L  C H A R A C T E R  A N D  C H A M P I O N S  T H E  D I V E R S E  R E G I O N A L  T E R R O I R  W H E R E  E A C H  V A R I E T A L  S H I N E S .

M A S T E R S T R O K E

SHIRA Z 2021

REGION
McLaren Vale

VINTA GE CONDITIONS
Overall, the season for McLaren Vale in the lead up to vintage saw warmer than 
average temperatures and average for rainfall, but the rain fell primarily early in 
the growing. There was mild weather through December and whilst January was 
slightly hotter, it was still below average. The temperatures in February were ideal 
for slow, even ripening, heralding vintage 2021 as one of the best of the century. 

COLOUR
At release, the wine is a deep purple with dark red at the rim.

NOSE
The wine displays enticing layers of red plum, black cherry and mulberry fruit 
flavours and then mocha coffee and subtle vanilla and spice characters from oak 
influence. 

PA LA TE
The wine has a deep concentration of generous plum and dark cherry fruit 
flavours along with subtle floral violet characters and a smack of opulent vanilla 
and spice from oak maturation. This is a luscious wine with distinctive velvety 
tannins providing depth and grace to the structure.

OA K MA TURA TION
The wine was matured in a combination of high-quality French and American 
oak barrels (20% new, balance 2 to 3 year old) for a period of 16 months before 
being bottled.

CELLA RING NOTES
Crafted for immediate enjoyment but will cellar over a long term under ideal 
conditions.

TECHNICA L DETA ILS

Alcohol 14.5% Acid 6.70g/litre

PH 3.60 Residual Sugar 1.1g/litre
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