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t Lou Miranda Estate we believe that great food and
Awine are best shared. Our boutique Barossa winery,

cellar door and restaurant are run by sisters Lisa,
Angela and Victoria and the business is named in honour

of our father Lou Miranda. Like our beloved Dad, we are
devoted to good old-fashioned Italian hospitality.

All the wines are produced from our family’s Estate owned
vineyards. The 100 acres of vines are spread across four sites,
all located within eight kilometres of the winery. There’s
plenty to be proud of. We are custodians of four centenarian
vine blocks in the southern Barossa Valley, the oldest

of which dates back to 1897. Our dedication to vineyard
management is carried through from barrel to bottle.

Our Wine

ur grandfather Francesco ‘Pop’ Miranda used to say

he could only make great wine with great fruit. Our

family continued this sentiment, by establishing
Lou Miranda Estate in 2005. Attention to detail weaves its
way through disciplined fruit selection and hand crafted
winemaking practices.

There are many treasures to be found here; from the Leone
range with its distinctive, vibrant wines of elegance and
flavour, to the bright, crunchy Pinot Grigio made in the
authentic Italian style. Then there’s the Rosato, Chardonnay,
Merlot, Cabernet Sauvignon and a robust, ripe Shiraz.

Lou Miranda Estate’s super premium range includes small
parcels of fruit from the Old Vine Shiraz, Old Vine Shiraz
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Mourvedre and Old Vine Grenache vineyards. They are all hand
tended and dry grown. Again, excellence is the final goal. These
vines were planted more than 100 years ago and encapsulate the
Barossa’s history and our connection to the soil.

Our speciality wines include the Single Vineyard Shiraz, which
was produced using a rod and spur pruning technique and
exhibits ripe raisin juiciness. Meanwhile, the spicy Sagrantino
with its bright blueberry and liquorice flavours showcases
diversity of winemaking techniques and varietals.

The Master Piero icon of the range is named after Victoria’s
son Peter Leonidas and is a dedication to future generations.
It is a distinctively perfumed Barossa Valley Shiraz for which
the fruit is sourced from the Southern Barossa Valley’s Hill
Block. It is the first vineyard to ripen each season due to the
hill aspect and rocky soil on which it rests — great for retaining
the sun’s warm rays.

Our family is passionate about the tasty things in life and
wants you to feel like you've been invited into our home.
The beautiful winery with its cathedral-style windows is
home to a restaurant serving modern, rustic Italian cuisine.
The Lou Miranda Estate team believes good wine and food
should be shared with family and friends - and the restaurant
reflects this ethos. Welcome to our table.
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oo =z been a passion that 1s reﬂected in his love of
family, fine wines & cuisine. This is coupled
L LI it a dedication to excellence which is '
reflected 1n three generations of Miranda.

www.LouMirandaEstate.com.au

Cellar door open 7 Days
10:00 - 4:00 weekdays
11:00 - 4:00 weekends

Restaurant open 5 days

12:00 - 3:00 Friday to Tuesday



