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2011
SHIRAZ

mclareN vale

The region has a Mediterranean climate with wet winters,
dry summers and plenty of sunshine. The proximity to St
Vincent Gulf, coincidentally named after the patron saint
of winemakers, benefits fruit quality with warmer spring
and autumn conditions and cooler summers. Mclaren
Vale is renowned as a premium wine region of great
beauty that consistently produces high quality, richly
flavoured wines.

tastiNg Note

Vibrant magenta in colour. Pretty aromas of ripe straw-
berry and blackberry are embellished with floral, milk
chocolate and black pepper nuances. Dark berry and
rich, earthy flavours combine with silky tannins to coat
the tongue and linger with hints of savoury oak. A me-

dium — full bodied wine that is enticing and seductive in

its youth.

VINEeYdRD SOURCE

Davey Estate Vineyard, McLaren Vale

Friends & Neighbours vineyards, McLaren Vale

variety BLeND

100% Shiraz
BOTtLING

Alc: 14.0%
pH: 3.64
TA: 6.8 g/L

accolapes

Gold medal — 2012 Selections Mondiales des Vins, Canada

Silver medal— 2012 International Wine & Spirits Competition, UK

Silver medal— 2012 Decanter World Wine Awards, UK
90 pts — James Halliday Australian Wine Companion 2013

89 pts — eRobertParker.com, Wine Advocate #204, December

2012

McLAREN VALE

VINtage Notes

The long drought broke in typical Australian fashion with
flooding rains in the eastern states. South Australia’s
MclLaren Vale was lucky to be spared the worst of the
weather.
Good winter rainfall refreshed the soil and delayed bud
burst. Balanced and attentive hand pruning set up open
canopies with the right crop levels for the cooler year that
unfolded. Rain events meant that timely decisions and
precise application of protective strategies were essential.
Clean healthy vineyards allowed us to be patient and let
the cool summer and slow true ripening of the grapes
work its magic on the flavours and tannins. The first
Shiraz was picked on March 12th, just a few days after
finishing the whites, and the last Cabernet picked on April
14th. A generally orderly intake at the winery allowed the
full expression of the fruit to be captured during
fermentation. The result is ripe, fragrant wines with
structure and depth.
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