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S H I R A Z  2 0 24

R E G I O N
Clare Valley (51%) & McLaren Vale (49%)

C O L O U R
At release, the wine has a deep red plum colour with a brooding garnet core and a 
vibrant crimson-purple hue to the edges.

N O S E
The wine offers a lifted aromas of blackberry, raspberry and pomegranate, layered 
with violet, vanilla bean and subtle spice. Hints of mocha, dark chocolate and 
blackcurrant add depth and richness.

PA L AT E
This is a plush, full-bodied wine with layers of ripe blackberry, red plum and sweet 
vanilla. The palate is round and velvety, supported by fine tannins and a touch of 
creamy American oak. Generous and beautifully balanced, the wine is approachable 
in its youth yet will age gracefully until 2032 and beyond.

O A K  M AT U R AT I O N
The wine was matured in a selection of American oak hogsheads (combination of 
new and older oak) for an average of 14 - 18 months before being bottled.

C E L L A R I N G  N O T E S
Crafted for immediate enjoyment but will cellar over a medium term under ideal 
conditions.

T E C H N I C A L  D E TA I L S

Alcohol 14.5%

PH 3.60

Acid 6.50 g/litre 

Residual Sugar 0.50 g/litre




