Grapes
95.8% Shiraz
3.8% Malbec

Region/Appellation
McLaren Vale

Alcohol by volume
14%

Residual Sugar
5.7 g/l

pH
3.6

Total Acidity
6.26 g/

Drinking Window
2025-2033

Tasting note printed
09/01/2026

Signature Series Shiraz 2022

6x75¢l

Winemaker Notes

This is a blend of selected parcels of Shiraz from the Blewitt
Springs, Willunga, and McLaren Flats districts of the Vale.
The 2022 McLaren Vale vintage was excellent, delivering
grapes of great colour and fruit intensity. The summer was
cool, providing gentle ripening conditions. The harvest period
was mild giving a longer ripening period and later than usual
start to harvest. Fermented on skins in a combination of open
and closed fermenters and matured in French oak for 12
months. Enjoy now to 2033.

Vineyard
The warm maritime-influenced climate and red-brown loamy

soils produce rich dark fruit characters and supple tannins in
their exemplary red wines.
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French oak for 12 months. Enjoy now to 2033.

Vintage

The McLaren Vale 2022 vintage had a gentle and slow
ripening period, resulting in outstanding fruit. The regional 2022 red wines display intense, rich,
and balanced flavors and colors.

Food match
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