
VARIETAL: 100% Shiraz

REGION: 100% Adelaide Hills 

ALCOHOL: 14.5%

STANDARD DRINKS: 8.6 

PRODUCTION: 2000 dozen 

COLOUR: Deep red with a purple hue 

VOLUME: 750mL 

CLOSURE: Screw cap 

VINEYARD LOCATION: Kenton Valley 

VINEYARD ALTITUDE: 480 metres  

ADDITIVES: Preservative (220)

WINEMAKING PROCESS
Our Shiraz is hand-picked and crushed into small 
open top fermenters and fermented on skins 
for a minimum of 10 days. Once fermentation is 
completed it is pressed and transferred to barrel. 
Barrel maturation is for 12 months in French Oak 
Barriques, which 30% is new.

WINEMAKING NOTES
This Shiraz has a vibrant deep red colour with 
aromas of plum and blackberry. The palate has 
Spice, plum and dark fruits, firm structured tannins 
complete a fully rounded and long palate.

2022 Shiraz 
Adelaide Hills

This wine is vegan friendly


