
COLOUR

AROMA

PALATE

Ruby red.

Blackberry and plum with a 
touch of  spice and vani l la  oak .

Bold dark fru it s  with a hint  of  oak 
and smooth,  velvety tannins .

WINEMAKING

Shiraz grapes underwent fermentat ion in both rotary 
and stat ic  fermenters .  Fol lowing a seven to ten day 
skin fermentat ion,  the wine was gent ly  pressed and 
then matured on French oak for  three to s ix  months 
before blending and bo�l ing ,  contr ibut ing to the 
wine’s  v ibrant colour,  r ichness ,  and complexity.

VINTAGE

The 2024 vintage of fered per fect  condit ions for  
grape r ipening .  The summer 's  mix of  warm days ,  cool  
nights ,  and minimal  ra infal l  produced per fect ly  r ipe 
fru it .  This  led to wines with dist inct  and express ive 
var ietal  f lavours ,  featur ing v ibrant ,  spicy reds and 
fresh,  aromat ic  whites .

PAIR IT WITH

Slow-braised beef cheeks with a red wine jus ,  or  
Chargr i l led vegetable kebabs with gar l ic  herb aiol i .

VINTAGE  2024
VARIETALS Shiraz
REGION  Victor ia
CELLARING Enjoy young

No animal  der ived products were used in the making of  this  wine

ALC/VOL  14.5%
PH   3.55
ACIDITY  5.90 g /L
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