
Bin 2000 Shiraz 2008

Region

 

Limestone Coast, South Australia

ColourIntense deep purple

Aroma

 

Powerful mulberry and raspberry fruit characters are 
enhanced with subtle chocolate aromas along with sweet 
lifted vanillin American oak.

Palate

 

A rich, full-bodied wine with ripe fruit, tight, fine-grained 
tannins and warm finish. Intense varietal fruit flavours are 
coupled with an underlay of toasty charred oak.

Food

 

This is the perfect wine for the Australian lifestyle; going 
particularly well with BBQ meats, pizza, lamb o tomato 
based pasta.

Notes

 

Fruit sourced entirely from our Old Mundulla Vineyard
located on the Limestone Coast in South Australia was
used in the production of this wine. Cool conditions
throughout most of the growing season resulted in the 
grapes having very intense varietal and regional
characteristics as well as a very dense colour hue.
After the fruit was harvested, crushed and chilled, it was 
transported to our winery located in the Hunter Valley. 
The fruit was inoculated and fermented at 18 degrees over a 
seven-day period. After pressing off skins, the wine was 
matured in new and one-year-old American oak barriques

 

for 12 months. No filtration was carried out during the 
winemaking process.

Tech

 

Alc

 

13.5%  pH 3.4  TA 6.55 g/L  RS 3.1 g/L  SO2 30/65 ppm
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