water wheel

2019 MEMSIE
HOMESTEAD SHIRAZ

BENDIGO, VIC

VINEYARD

Soil is deep ripped before planting. Vines are hedged trellised, exposing the grapes
to the sun to achieve maximum ripeness. Red wine grapes are planted on heavy clay
soil with pieces of limestone present in the soil.

WINEMAKING

100% Memsie Vineyard. 90% Shiraz, 5% Malbec, 5% Petit Verdot. 50% of the
blend was aged in 3rd fill plus oak hogs heads for 1 year. A much sunnier ripening
period has made the 2018 shine through with more red fruit aromas and flavours
as opposed to the blue fruit spectrum of the colder 2017 vintage. Structure and
complexity is enhanced with the juice spending 5 days on skins. Made in a fun
easy drinking style iconic of the Memsie.

TASTING NOTES

A super fresh ripe nose. Lots of raspberries and a little bit of cedar. Gentle on the
palate with some lovely integrated cedary oak. Slightly spicy rhubarb and plums for
the finish. A very approachable vintage and style.

CELLAR POTENTIAL 4 Years - drinking great now

HAVE IT WITH ...

- Pizza and BBQs, can be served slightly chilled outdoors. The spicy savoury spice
notes pair really well with chicken and thyme or pork and sage dishes.

www.waterwheelwine.com.au



