9219 Reserve 2021 Shiraz
/50mL

Tasting notes

The 2021 Shiraz has a deep crimson colour with ruby tints. The
nose has dominant vibrant berry notes of blackberry, mulberry
and raspberry, with plum richness, mint and a floral hint. The
palate has richness of berries and plums with a hint of
chocolate. Rich tannins are well balanced with fresh acidity
and chocolate, with a medium long finish.

Cellaring and food match

Australia’s favourite variety is versatile, pairing well with beef,
lomb and kangaroo. Our favourite is a simple cut of eye fillet

() | () & with a red wine reduction. Drink now or cellar 10-15 years.

Allow the wine to breathe before serving, and consume
within 3 days of opening.

SHIRAZ

Technical and winemaking

This Shiraz is grown on our 219 vineyards in Glossop, in the Riverland of South Australia.
The soil is sandy loam over limestone, and the vines are planted over a prehistoric
creek bed. The 2021 was a delightful vintage with cool dry conditions leading to early
even ripening. The resulting wines have harmonious balance of flavours and textures,
complex flavours and a lingering finish. After harvesting, the grapes were fermented
in open fermenters, before pressing. The wine was matured in old and new French
and American oak for 9 months before bofttling.

Organic status: Certified organic
Barcode: 9347997000585
Closure: Screwcap

Alcohol: 14.5%
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