
  
 
 
 

 

 
 

2002 Shiraz 

Colour: Deep purple red 
Aroma: Concentrated aromas of spices black olives and prunes with some charry French 
oak adding some intrigue. Perhaps a hint of chocolate and mocha also. 
Palate: Full flavoured and firm but with enough sweet, ripe fruit to maintain balance. 
Prunes and black olives are the dominant flavours here. Oak is in the background. 
Summary: A good example of Clare Valley Shiraz in a warmer year. Can be enjoyed 
now, but 5-8 years proper cellaring will see the wine become more complex and not so 
straight forward as it is now. Braised lamb shanks would be a good match. 

 

Technical Information 

Region: 100% Clare Valley, South Australia 
Variety: 100% Shiraz 
Alcohol / Vol: 14.0% 
Acidity: 6.73g/L TA 
pH: 3.58 
Fermentation: Innoculated & natural yeast cultures, 100% SS Ferm. pumped over, 
membrane pressed, pressing added back. Temp. controlled 19 - 28 C Oak: 14 months-
predominantly 228L French barriques. 

 


