2025
Shiraz

Colour: Deep ruby with subtle purple hues.

Aroma: Juicy blackberry and plum layered with delicate
spice and a subtle hint of vanilla oak.

Palate: Rich dark fruit flavours lifted by a hint of toasted
oak, ending with smooth, velvety tannins.

Winemaking

Premium Shiraz fruit was fermented in a combination of rotary and
static fermenters. Following seven to ten days on skins, the wine was
lightly pressed and aged on French oak for three to six months prior to
blending and bottling, creating a Shiraz with juicy depth and lovely and
complexity.

Vintage

Vintage 2025 began earlier than expected, with varieties ripening
simultaneously and creating one of the most compact harvests in our
history. Warm conditions across the season encouraged excellent
ripeness and strong varietal character. The wines exhibit expressive,
fruit-driven style, with vivid, spicy reds and zesty, aromatic whites.

Enjoy with
Braised lamb shanks with rosemary jus, or roasted portobello
mushrooms with garlic herb butter.
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