
 

 

 

S H I R A Z  

M A R G A R E T  R I V E R  |  2 0 2 1  

 

COLOUR Vibrant deep brick red, subtle purple hues 

 
NOSE Perfumed lifted mulberry fruit with savoury notes 

 

PALATE Plush, soft concentrated and generous with a savoury mid palate 

and rich soft chalky tannins 

 

WINEMAKING Our Shiraz was hand-picked in the cool of the morning, 

gently destemmed and inoculated with a cultured yeast strain, and 

fermented at 24-28 C. At dryness the wine was pressed off the skins and 

matured in French oak for nine months before being bottled in February 

2022. 

 

FOOD PAIRING Charcuterie, tomato-based pasta, pizza, or barbeque meats 

 

VINTAGE NOTES The 2021 vintage  was a bit challenging due to various rain 

events but fortunately our open canopies and modest yields resulted in 

some very pretty varietal wines which tend to be more restrained on the 

palate than other years. The tannins in our Shiraz are soft and supple, 

which contribute to a seemless soft approachable wine. 

 

Q U I C K  N OT E S :  

 

V I N T A G E :  2 0 2 1  

 

W I N E M A K E RS :  R i ch a r d  

Ro w e  

 

G RA P E  V A RI E T Y :  100% Shiraz 

 

BOT T L E D :  F e b r u a ry  2 0 2 2  

 

G ROW I N G  A RE A :  M a rg a re t  

R i v e r ,  W A  

 

A L C  % / V O L :  14.0 % v/v 

 

T I T RA T A BL E  A C I D I T Y :  6 . 9 6  

g/l 

 

P H :  3 . 4 5  

 

C E L L A R  P OT E N T I A L :  

Op t im u m  2 0 2 4 /  Be s t  

b e fo re  2 0 3 0  

 

OA K :  F r en ch  

 

M A T U RA T I ON :  9 months 

 


