
2018 THE CROSSING SHIRAZ

Colour
A ful l  red-  purple .

Aroma
Lif ted,  dark  and in tense  blue  and blackberry  f rui ts  dominate  the  bouquet  

wi th  no over t  jamminess  and wi th  some nuances  of  savoury
 black pepper  and spice

 
Palate

A ful l -bodied,  r ich  Shiraz  wi th  mul t ip le  layers  of  r ipe  f rui t ,  oak and 
savoury tannins ;  b lack f rui ts ,  b i t ter  chocola te ,  l icor ice ,  spice  and cedary

 oak a l l  contr ibute  to  the  wine and i t s  longevi ty.

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  8-10 years .

The Vintage
The major i ty  of  the  growing season was  cer ta inly  cool ,  unt i l  the  onset  

of  cus tomary la tent  summer heat  in  March.

Pairing
The delectable  r ichness  of  th is  Shiraz  is  only  fur ther  enhanced as  an  

accompaniment  to  roas t  red  meats  or  medium rare  r ib  eye  s teak served 
wi th  mustard  or  pepper  sauce.

 A combinat ion of  d i fferent  macerat ion t imes  f rom 30 to  40 days  on

 skins  and a  major i ty  of  the  batches  were  natura l ly  fermented.  The

 wine was  basket  pressed and t ransferred to  new and used French

 and Hungar ian oak for  24 months  fol lowed by a  fur ther  s ix  months  in  oak 

vats .  Select ions  of  the  bes t  barre ls  were  se lected to  make “The Cross ing”.Halliday - 94 Points


