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QUICK NOTES

VINTAGE  2018      TITRATABLE ACIDITY  6.17 g/l
WINEMAKERS  Bethany Wines    PH  3.65
GRAPE VARIETY  97% Shiraz, Merlot & Cabernet Franc  CELLAR POTENTIAL 11 years
balance       OAK  French & American 
GROWING AREA  Barossa Valley, SA      
ALC %/VOL  14.2 % v/v         

AWARDS
Gold Medial | American Awards 2020

COLOUR
Deep purple.

NOSE
Aromas of  dark cherries, clover spice, black pepper and hints of  cinnamon.

PALATE
On the palate there are lashings of  sweet blackberries which are framed by fine grained tannins. The 
natural acidity ensures the wine has length, flavour and intensity that lingers in the mouth.

WINEMAKING
The grapes for this Shiraz were fermented after 5 days cold soak. Following fermentation, the wine was 
pressed off  skins to French oak barriques and was allowed to mature over 15 months. Wine was then 
blended, fined and bottled to maintain true varietal and regional characteristics.

VINTAGE REPORT
In 2018 Barossa Valley experienced plenty of  rain in the spring followed by a warm dry 
February with cooler weather in March leading to an extended ripening period which is ideal 
for the development of  the flavour. The shiraz grapes came from low yielding vines. They 
developed great intensity and structure. The fruit was picked in the cool of  the morning and 
gently crushed allowing some whole berries through to the ferment.



地区精选巴罗萨谷西拉
2018
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快速笔记

复古 2018      可滴定酸度 6.3G/L
葡萄品种 97％西拉（SHIRAZ）。    窖藏潜力 10年以上
剩下加入以梅洛和品丽珠葡萄去平衡酒体。   的窖藏潜力    
PH 3.56       橡木 在30％的新橡木桶中陈放15
⽣⻓区域 巴罗萨谷     个月的橡树，分别由法国和美国各占 
酒精含量 14.1%      50％。
            
           
       

⽣长条件
2018年，巴罗萨谷在春季经历了充足的降雨，随后在2月温暖干燥，3月天气凉爽，导致成熟
期延长，这是葡萄风味发展的理想天气。西拉葡萄来自当地低产葡萄藤，而这个产区所产的
葡萄酒带有很结实的结构和浓郁外观。这些葡萄在清凉的早晨采摘水果，然后轻轻地压碎，
使整个浆果进入发酵罐。

品尝笔记
该酒呈深紫色，并带有黑樱桃，三叶草香料和黑胡椒的香气。也有肉桂的味
道。
口感上有甜黑莓的香气，由细腻的单宁构成。天然的酸度确保葡萄酒的余韵，
浓郁葡萄酒和风味在口中流连忘返。


