
 

WINEMAKERS: John Edwards & Michael Schreurs 
 
ALCOHOL: 13.5% by volume. 
 
TOTAL ACIDITY/ pH: 6.07 grams/litre.  / 3.64     
 
FOOD SUGGESTIONS: Caramelised pork hock, morcilla sausage,  

beef ragu, cloth bound cheddar. 
 
 
WINEMAKER’S COMMENTS: 
 
COLOUR:    Deep ruby, vibrant purple hue. 
 
BOUQUET:  Lifted violets, ripe mulberries, floral hints. 
 
PALATE:   Silky with intense wild blackberries and forest fruits.  
  Cherry liquorice, fine ground pepper with a spine of firm,  
  ripe tannin. 
 
 

VITICULTURAL COMMENTS: 
 
Shiraz from the top of the hill at 450 metres elevation. 
Ironstone over deep red clay subsoil. 
North facing aspect with North South row orientation offers richness  
with restraint. Vines now in beautiful balance, regulating yields to  
achieve optimal flavour with floral aromatics and hallmark minerality. 
 
 


