
Variety Shiraz
Region Rutherglen 
Season 2020 will be regarded as one of the most 
eventful vintages on record. Whilst the actual 
harvest period went without incident, the lead up 
to vintage will be remembered as one of the most 
stressful summer periods in Rutherglen's history. 
February and March had average temperatures 
meaning the fruit was picked in good physical 
condition and ripeness levels.
Tasting Notes Deep purple with a lovely bright 
edge. Dark cherry and rich chocolate oak aromas. 
The palate shows more dark berry richness and 
generosity with a supple tannin finish.

SHIRAZ
Winemaking Harvest took place when the 
berry flavor and tannin profile were ideal for 
the wine style. The fruit was crushed 
/destemmed into fermentation vats for 
fermentation over the next 7-10 days at 
~25ºC to extract maximum flavor and color. 
Then 3 months of wine maturation
with a combination of American and
French oak.
Wine Analysis Alc/Vol: 14.5%, pH: 3.69, 
TA: 6.90g/L
Size: 750 ml
Winemaker Robert Delgado
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