
w w w . w i n e a n d t r u f f l e . c o m . a u

TASTING NOTES

Shiraz 2009
Appearance:	 Dense red with crimson hues and brilliant clarity.	

Nose:	� Very intense nose showing layered complex aromas of dark berry, 
plum, vanilla and earthy hints.

Palate:	� Soft and juicy, generous ripe plum and spiced mulberry fruits fill the 
palate, fresh, seductive oak add complexity and richness. A mouth 
filling palate with structure and depth of flavour with dark chocolate 
and dark berry flavours lingering. 	

Composition:	 100% Shiraz, 85% Pemberton, 15% Manjimup  	

Alcohol:	 14.0%

Sweet/Dry:	 Dry		

Cellaring Potential:	 5 - 8 years

Winemaker’s Notes:  This full bodied complex style Chardonnay was 100% 
Barrel fermented in approximately half new and half second use French oak.  
This wine was kept on lees for nine months with monthly lees stirring (batonage). 
This enables us to build the creaminess and richness of the wine’s texture to 
compliment the assertive, ripe fruit flavours.  


