
Tasting Notes
The 2012 vintage shows elegance with wonderful complexity. Aromas of dark cherry, raspberry, white pepper and cloves on the 
nose and a rich, full structure on the palate.
  
Vineyard Notes  
Clone: SH9D and SH1    Soil: Decomposed Granite (Hutton, Clovelly Soils)
Rootstock: Richter 99 and Richter 110  Orientation: South West Facing and North East Facing
Planted: 2000     Altitude: 110-160m above sea level
Hectare: 3.47 ha.

Winemaking Report
2012 was a challenging vintage with early rains and cold weather during the second part of flowering but turned out to be a 
lovely cool season with great color and flavor production. Hot weather in January played a big part in creating concentrated 
wines with beautiful fruit aromatics. February and March saw cooler weather and apart from flowering time there was very lit-
tle rain throughout the season resulting in a healthy crop. Good irrigation management was a necessity and because of the dry 
weather conditions 2012 was a smaller crop than 2011.
After being destemmed and crushed, cold soaking was employed for 3 days and afterwards the juice was inoculated with 
selected yeast strains to be fermented relatively cool at 28 degrees centigrade. Malolactic fermentation carried out in stain-
less steel tanks. After 7 months the wine was transferred to French oak barrels, only 15% new oak as the Shiraz has a beautiful 
elegance of its own which comes out better in 2nd and 3rd fill barrels. After 23 months in French oak barrels the wines were 
racked and blended. The wine was bottled un-fined with a coarse filtration. 

Aging Potential
Enjoy right now or age up to 6-8 years. Bottled with a natural cork closure, in order to ensure a unique aging capacity. Ideal 
serving temperature between 16-18°C/61-64°F.

Food Matches
Pate, game, carbonade flamande, braised abalone, red bell pepper, coriander, rosemary.

Technical Analysis
ALC: 14.5% RS: 2.56 g/l TA: 5.12 g/l FSO2: 29  TSO2: 130 pH: 3.67
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