
AWARDS

This wine is built for rich and meaty dishes like osso bucco,
bacon wrapped filet mignon with garlicky mushrooms, a chunky
steak and onion pie, slow roasted lamb shoulder, or spaghetti
bolognaise or meatballs.

FOOD PAIRING IDEAS

PRODUCTION

Rosewood red purple in colour, this middle-weight
Eden Valley Shiraz impresses from the get-go with
a dense rose petal perfume, plum quince fruits
and a hint of vanilla on the nose.

TASTING NOTE

SINGLE VINEYARD | KEYNETON | EDEN VALLEY | BAROSSA | SA
Winemaker: Joanne Irvine
Whole berries spend 7 days on skins in open top fermenters before
maturing in French oak for 12-14 months.
14.5% ALC | RS 0.59%
750 mL | 6 pks | pallets of 128 six pks

BRONZE MEDAL - 2020 Melbourne International Wine Comp (90)
BRONZE MEDAL - 2020 New Zealand International Wine Show

The zip line cable ride at our vineyard generates endless
laughter for all generations of the family, and much like this
wine, it’s a smooth ride to the end. 

2018 ZIP LINE SHIRAZ

Our Zip Line Shiraz is made from our Eden Valley single
vineyard Shiraz grapes, plucked from a combination of our
older vines with an average vine age of 50 years, to give
depth and complexity, and from our younger vines planted in
2008, to give fruit freshness and vibrancy.

A chewy mouthful of warm lush purple fruits
follows, all held together with well balanced tannin
and acid.

HISTORY OF ACHIEVEMENT
2017 - Gold | 2019 Melbourne International Wine Comp
2017 - Gold | 2019 New Zealand International Wine Show
2017 - Silver | 2020 London Wine Competition
2016 - Silver | 2018 Melbourne International Wine Comp
2015 - Bronze | 2017 New Zealand International Wine Show
2014 - Bronze | 2016 Melbourne International Wine Comp
2013 - Bronze | 2015 Australian Cool Climate Wine Show
2013 - Bronze | 2015 Barossa Wine Show
2012 - Bronze | 2014 Barossa Wine Show
2010 - Bronze | 2012 Barossa Wine Show


