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SHIRAZ 
 VINTAGE  2013 
 
REGION  Blewitt Springs, Dam Block - McLaren Vale 
 

COLOUR  Deep ink dark plum colour with dark cherry hue 
 

BOUQUET Complex spicy fruit with white chocolate and vanilla notes. Displaying 
dark red fruit characters, plum and mulberry with hints of clove and 
cardamom. 

 

PALATE A round and robust Shiraz with a sweet rich entry. Ripe fruit on the mid 
palate balanced with the finessed tannin structure gives this wine good 
length for present and future enjoyment. 

 
WINEMAKING The quality of this wine begins in the vineyard, where sitting on fine silty 

clay that dries early in summer forces the goodness into the fruit. Yields 
are low but the quality is wonderful. Due to the cooling influence of the 
Adelaide Hills, this block is usually one of the last to be harvested 
allowing time for the fruit flavours and tannins to develop gradually. 
Grapes are then gently crushed and fermented spending two months on 
lees for optimum extraction of tannins and colour. Following 
fermentation the wine is softly pressed into French and American oak 
where it undergoes maturation for up to 18 months. Following 
maturation the wine is blended and prepared for bottling. 

 

ALCOHOL 14.1% 
 

PH 3.6 
 

ACIDITY 7.94 g/L 
 

WINEMAKER Chris Dix/ Heintje Lange 
 

FOOD MATCH Roasted rack of lamb drizzled with herb mustard served with crispy chat 
potatoes 

Our Limited Release wines are only released in years that yield exceptional 
quality. This release is a tribute to the diversity of the McLaren Vale region 
and the uncompromising craftsmanship of our Master Winemaker. 
 
Intensely Passionate – Quintessentially McLaren Vale 

 


