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Angel’s Peak
Coonawarra Shiraz 2019
Region: 100% Coonawarra  

Tell me more:
When wine is aged in fine oak barrels, a portion of it evaporates -
winemakers call this the ‘Angel’s Share’. It was on this sentiment the
Koonara angel was born. The name ‘Angels Peak’ is a tongue-in-cheek
reference to the lack of ‘peaks’ in the very flat Coonawarra.

Winemakers Comments:
Lift this bottle to the light and try to see through the neck. The density of
colour shows the quality of the grapes that went into this wine. Since
flavour and deep colour comes from the skin - we grow our grapes smaller,
about the size of a pea. 

Style & Character:
Shiraz wines are medium to full-bodied and with a varying flavour profile
depending on region, climate and techniques.

Flavour Profile:
Spice, Pepper, Black fruits like blackberries and plum, Red fruit like cherries.

Look out for: 
Black Pepper, blackberry jam, anise and liquorice

So how do I serve it? 
We suggest you decant this and served around 16-18 degrees

What pairs well with this?
Charcuterie, grilled and roasted meats (lamb, beef and game), stews and
casseroles as well as firm aged cheeses.

How long will it last? 
This one will cellar well until 2035. Once opened providing it’s sealed and
stored in a cool, dark place or a fridge, Shiraz, can last for around four to
five days. 

Also good to know:
-This wine is organically certified. 
-This wine is Vegan friendly
-Has low levels of residual sugar
-Below organic levels of sulphur

Bragging Rights:
Our 2016 vintage was awarded:


