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TASTING NOTES

Random Shot
Shiraz

VINTAGE
2018

SOURCE
100% Padthaway

VARIETIES
100% Shiraz

ANALYSIS
Alcohol 14.5%

AROMA
The wine has aromas of red berries and blackcurrant, along with
floral and dried mint notes and hints of earthy spice.

PALATE
The palate is full flavoured and fruit forward, showing mixed berries
and toasted spice characters. With hints of anise and has soft velvety

tannins and a lingering finish.

VINEYARD

The fruit for this wine was sourced mainly from vineyards on red
loamy clay with a limestone base. Which provided the fruit richness
and intensity, with a small proportion from the sandier sites on the

hillside, to give some freshness and elegance.

MATURATION

Harvested when flavour ripe, and fermented on skins for a period of 5
days. The wine is matured for a period of around 12 months and a
proportion was matured with French oak, but the majority was un-
oaked to allow the fruit to shine.

AWARDS
93 Points - Kim Brebach (Best Wines Under $20)
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