
2018 THE CROSSING SHIRAZ

Colour
A ful l  red-  purple .

Aroma
Lif ted,  dark  and in tense  blue  and blackberry  f rui ts  dominate  the  bouquet  

wi th  no over t  jamminess  and wi th  some nuances  of  savoury
 black pepper  and spice

 
Palate

A ful l -bodied,  r ich  Shiraz  wi th  mul t ip le  layers  of  r ipe  f rui t ,  oak and 
savoury tannins ;  b lack f rui ts ,  b i t ter  chocola te ,  l icor ice ,  spice  and cedary

 oak a l l  contr ibute  to  the  wine and i t s  longevi ty.

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  8-10 years .

The Vintage
The major i ty  of  the  growing season was  cer ta inly  cool ,  unt i l  the  onset  

of  cus tomary la tent  summer heat  in  March.

Pairing
The delectable  r ichness  of  th is  Shiraz  is  only  fur ther  enhanced as  an  

accompaniment  to  roas t  red  meats  or  medium rare  r ib  eye  s teak served 
wi th  mustard  or  pepper  sauce.

 A combinat ion of  d i fferent  macerat ion t imes  f rom 30 to  40 days  on

 skins  and a  major i ty  of  the  batches  were  natura l ly  fermented.  The

 wine was  basket  pressed and t ransferred to  new and used French

 and Hungar ian oak for  24 months  fol lowed by a  fur ther  s ix  months  in  oak 

vats .  Select ions  of  the  bes t  barre ls  were  se lected to  make “The Cross ing”.



2016 SHIRAZ VIOGNIER

Colour
A deep ruby-purple

Aroma
The wine offers  a  complex nose  of  baked spice  and dark  berry.

 
Palate

Rich and powerful  notes  of  dark  f rui ts  combined wi th  tones  of  p lum,  
chocola te  and tobacco.  

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  5-8  years .

The Vintage
Bendigo’s  weather  through to  harvest  was  dry  but  of  moderate  heat ,

 providing good r ipening condi t ions .   Yields  were  moderate ,  
Shiraz  was  of  except ional  qual i ty.

Pairing
 Darker  meats  and exot ic  spices  invi t ingly  turn  the  f rui t  notes  f rom this  

shi raz .  Try wi th  tandoor i ,  tagines  and Asian roas t  pork.  

A del ic ious  example  of  a  c lass ic  shi raz ,  typical  of  the  Côtes  du Rhône 

s ty le .  Blended sof t ly  wi th  a  smal l  percentage of  Viognier.  Notable  enough 

to  give  velvet  on the  pala te .



2013 CABERNET SAUVIGNON

Colour
A deep,  r ich  ruby.

Aroma
Intense  aromas of  dark  l i f ted  blackberry  f rui ts ,  cass is  wi th  black ol ive  

that  predominate  mulberry  and c igar  box

Palate
Rich ear thy notes  and warm plum f lavours .  Al l  th is  f in ished wi th  sof t  

but  f i rm r ipe  tannins .

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  2-3  years .

The Vintage
The 2013 Austra l ian  vintage was  general ly  very  good.   Much of  the  

country  had a  dry,  s teady growing season,  par ts  of  Victor ia  enjoyed a  
moderate  growing season.  For  Austra l ia ,  2013 is  a  hard  vintage to  go 
wrong wi th;  most  regions  del ivered excel lent  examples  of  thei r  s igna-
ture  s ty les .  Many wi l l  be  dr inking wel l  now,  and the  bes t  are  l ikely  to  

age very  wel l .

Pairing
Pepper  s teak,  roas t  lamb,  beef  bourguignon or  lamb shanks  wi th  roas t  

vegetables .

Turners  Cross ing Cabernet  combines  the  r ich  f lavour  prof i le  typical ly  found 

in  Bendigo reds  wi th  e legant  var ie ta l  characters  and a  ref ined,  harmonious  

s t ructure .



2015 BLOCK 25 
CABERNET SHIRAZ 

Colour
Deep,  dark  and black.

Aroma
The wine offers  a  complex array of  f ru i t  aromas of  b lackcurrant  and 

spices .
 

Palate
Savoury,  spice  berr ies  wi th  medium-high acidi ty  and mouth-water ing 

tas te .

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  5-6  years .

The Vintage
2015 is  considered an outs tanding vintage in  Victor ia .  The long,  cool  

summer wi th  no heat  spikes  gave grapes  enough t ime for  balanced 
r ipening,  and a  dry,  warm autumn brought  the  season to  an ideal  c lose .

Pairing
Cabernet  Shiraz  is  a  del ightful  accompaniment  to  roas ted,  bra ised or  

gr i l led ,  beef ,  s low-cooked lamb,  or  moussaka.

The Block 25 Cabernet  Shiraz  is  a  unique,  l imi ted edi t ion blend that  com-

bines  the  in tense  f lavour  of  our  except ional  Cabernet  Sauvignon wi th  the  

f inesse  of  our  famous The Cross ing Shiraz .



A judic ious  use  of  oak has  tamed th is  l ively  wine,  but  not  compromised i t s  

l i f ted  aromat ics  of  s tone f rui ts  on the  pala te  and poise  and length  that  can 

only  be  descr ibed as  unctuous .

Colour
Light  s t raw-green.

Aroma
The wine offers  a  complex array of  l i f ted

aromas of  s tone f rui ts ,  honeysuckle  and viole t .

Palate
 A dry,  ac idic ,  medium-bodied wine

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  2-3  years .

The Vintage
The Bendigo wine region s tuck precise ly  to  form for  the  2018 vintage,  

the  weather  in  two halves .
A mild ,  wet  Spr ing led  to  good f rui t  se t ,  fo l lowed by a  dry,  warm 

Summer.  Overal l  qual i ty  very  high,  y ie lds  var iable .

Pairing
Pair  th is  Viognier  wi th  spicy Asian food or  a  var ie ty  of  seafood or  

shel l f i sh .

2018 VIOGNIER



2019 TURNERS CROSSING ROSÉ

Colour
Pale  onion skin  brown.  

Aroma
The wine offers  a  complex array of  f ru i t  aromas of  s t rawberr ies ,  spice  

and green and red skinned f rui ts .
 

Palate
The wine is  del ibera te ly  made as  a  dry  s ty le  Rosé.  I t  has  very  a t t rac t ive  

Rosé f lavours  of  s t rawberry  cream lol l ies ,  c innamon spice  and green 
skinned f rui ts .  

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  2-3  years .

The Vintage
2019 was  a  dry  season,  producing f rui t  wi th  an in tensi ty  of  f lavour  we 

love.  

Pairing
 Dr ink i t  as  an  aper i t i f  pr ior  to  a  meal ,  s imply dr ink i t  on i t s  own or  

share  wi th  f r iends  over  a  p la t ter  of  shel l f i sh .

The 2019 Rose was  t rea ted gent ly  and wi th  minimal  in tervent ion

Prior  to  bot t l ing the  wine was  not  f ined and was  given minimal  f i l t ra t ion to  

ensure  maximum retent ion of  the  f ine  f lavours  inherent  in  th is  wine.



2018 PICOLIT

Colour
Golden Straw Colour.

Aroma
Typical ly  Picol i t  offers  aromas of  honey,  pressed f lowers  and candied 

orange peel  wi th  peach and apr icot  f lavours .
 

Palate
This  Picol i t  pala te  i s  a  complex blend of  s tone and c i t rus  f rui t  wi th  a  

fu l l  mouth feel .

Ageing
Ready to  dr ink now,  but  wi th  careful  ce l lar ing wi l l  cont inue to  improve 

for  3-4  years .

The Vintage
The lead up to  Vintage 2018 saw a  wet  winter  fo l lowed by a  humid 
spr ing wi th  a  few cool  snaps  around bud-burs t  in  some areas .  The 

summer was  conversely  warm and dry  and f rui t  product ion was  general -
ly  very  good.

Pairing
Gorgonzola  cheese ,  mi l le- feui l le  and vani l la  bean ice  cream with

 caramel  sauce.

The 2018 Picol i t  i s  the  product  of  an  extremely rare  and old  I ta l ian  grape 

var ie ty  and the  qual i ty  condi t ions  of  the  Turners  Cross ing vineyard a t  

Serpent ine .This  Picol i t  i s  unique wi th  i t s  del ica te ,  yet  complex character is -

t ics ,  which ref lec t  the  balance of  ac idi ty  and sugar  that  lends  i t se l f  wel l  to  

desser t  wine product ion.



Possess ing an in tense  colour  and a  f rui t  dr iven character

 that  i s  express ive  of  the  speci f ic  ter roi r  

and qual i ty  of  th is  except ional  

wine region.

Colour
 In tense  ruby red.

Aroma
 The wine offers  a  complex array of  f ru i t
aromas of  pepper,  spices  and black f rui ts .

Palate
 A r ich  mid pala te  wi th  ful l -bodied f rui t  dr iven character

Ageing
Ready to  dr ink now,  but  wi l l  most  l ikely  cont inue to  improve for  3-4  

years .

The Vintage
The region’s  weather  through to  harvest  was  dry  but  of

 moderate  heat ,  providing good r ipening condi t ions .  2016 yie lds  were  
moderate ,  but  produced f lavoursome Shiraz  as  wel l  as

 Cabernet  Sauvignion.

Pairing
Shiraz  is  an  except ional  accompaniment  to  gr i l led  or  roas t  beef ,  served 

rare  or  wi th  a  pepper  sauce.

2016 MR TURNERS SHIRAZ


