
SHIR ZA



SHIRAZ 
Varietal – 100% Shiraz         
Country – Australia
Region – Heathcote, Victoria
Alcohol –13.5 % vol
Producer - The Chalmers Family Heathcote Vineyard (Mount Camel Range)
Available - 20L KeyKeg

 
VINIFICATION & AGEING
Fruit is hand harvested and 100% destemmed. Fermentation is in open fermenters without yeast addition. The 
fermentation process typically goes for 20 days. The wine is then pressed and matured in 90% old and 10% new
French barriques. Malolactic fermentation is natural. The wine is then stored in wine cylinders without fining and 

WINEMAKERS
Bart van Olphen and Tennille Chalmers

TASTING NOTES
This elegantly structured Shiraz is medium-weight with ripe cherry fruit, savoury spice and dried herb notes on the 
palate; aromas of clove, cinnamon and sandalwood. It’s refreshing acidity and supple fruit characters are balanced 
by dusty fine tannins from both the grape and the oak.     

FOOD PAIRING
Because of this wine’s medium-weight yet full flavour it can be paired with a broad range of dishes from lighter 
autumn and game flavours like mushroom risotto through to richer winter dishes like braised beef cheeks.

ABOUT
Shiraz or Syrah as it is called in old world wine countries, is famously cultivated in the Rhône valley of Southern 
France where it is a key player in the regions of Hermitage and Côte Rôtie. The Shiraz grape made its way to 
Australian soil in the early 1800’s and has since been one of its best known and widely planted varieties. Australian 
Shiraz has gained world acclaim for its rich, full-bodied and inky examples produced in moderate to warm climate 
regions such as the Barossa Valley and McLaren Vale. However, some of the greatest renditions of the wine are now 
coming from cooler climates like the Grampians, Yarra Valley and Heathcote. The characteristics of the fruit are 
more sublte and savoury than the warm climate varieties, making it an excellent accompaniment to food as it’s not 
too overpowering.


