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 6 g/l 

 3.54 

 French oak for 18mths 

CELLAR 10 years +  

 

 

4.5 Stars – Winestate Magazine
94 Points – Wine Showcase Magazine

Garnet. 

 

 

Powerful aromas of spiced berry, dark chocolate and lifted oak nuances.  

The palate showcases dark berry fruits and subtle spice flavours, guided 

by well-structured tannins ensuring a long, lingering finish.  

The grapes were harvested once balance between fruit flavour, 

tannin ripeness and natural acidity had been achieved. The grapes 

were gently crushed into open fermenters and hand plunged 

throughout fermentation to allow the expression of  varietal and 

regional characteristics. The wine was pressed off  the skins and 

aged in premium oak barriques for 18 months before being 

carefully blended, gently filtered and bottled.

The 2015 vintage was superb, with ideal conditions ensuring wines of 

great flavour and structure were produced. The warm days and cool 

nights allowed for intense flavour development, perfect tannin ripeness 

and a fresh, natural acidity being retained. 

 

 2015 

 Willy Lunn 

 Shiraz 

January 2017 

 Yarra Valley 

 14.0 % v/v 


