Angove Family Winemakers is a fifth generation family business dedicated to crafting

super premium and single vineyard wines from McLaren Vale, together with diverse wines

VARIETAL
Shiraz

REGION
McLaren Vale

BARREL AGEING
16 months in French oak
puncheons

TECHNICAL

Alcohol - 14.5%
pH-3.61

Residual Sugar - 1.2 g/L
Total Acidity - 54 g/L

CELLAR POTENTIAL
2040

WINEMAKER
Tony Ingle

CASES MADE
500 cases

Certified Organic
Vegan Friendly

from some of South Australia’s great wine growing regions.

WARBOYS VINEYARD
SHIRAZ 2022

McLAREN VALE

VINEYARD

Estate grown on our certified organic and biodynamic Warboys Vineyard in McLaren Vale.

VINTAGE

Good winter and early spring rains were followed by a generally dry and temperate grow-
ing season. Mild conditions during flowering, particularly for the later ripening varieties,
resulted in good fruit set. Canopies developed well and were balanced with yields sitting
around the long-term average. We started harvest in early February and finished mid-April.
Slow and steady ripening, without excessive heat events, resulted in superb varietal fruit
intensity with balanced natural acidity and fine tannin structures. The grapes arrived at the
winery in a steady manner allowing us the time to carefully craft each wine in an unhurried
way. The 2022 McLaren Vale vintage was simply outstanding and the resulting wines a joy
to craft.

WINEMAKING

Hand-picked and hand-sorted fruit was chilled before fermentation. The ferment included
25% whole bunches, with the remaining fruit destemmmed and layered over the top. After a
three-day cold soak at 10°C, fermentation began naturally with indigenous yeasts. The cap
was managed with daily hand-plunging and occasional gentle pump-overs, with whole-berry
foot stomping employed toward the end of ferment. Following three days of extended mac-
eration, the wine was basket-pressed and matured in seasoned French oak puncheons for
16 months. Barrel selection in August 2023 identified the finest parcels, which were bottled
unfined and unfiltered.

TASTING NOTE

Concentrated plum and red-berry aromas lead into layers of spice and dark fruits. Initial-
ly reserved, the palate unfurls to reveal rich, intense fruit wrapped in superb structure,
finishing long with notes of cedar and dark plum.
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