
 
 

NV SEPPELT 

ORIGINAL SPARKLING 

SHIRAZ 

S I N C E  T H E  1 8 9 0 S ,  S E P P E L T  H A S  E N J O Y E D  A  D I S T I N G U I S H E D  H I S T O R Y  O F  P R O D U C I N G  S P A R K L I N G  

S H I R A Z  A N D  I S  A  G L O B A L  P I O N E E R  O F  T H E  U N I Q U E L Y  A U S T R A L I A N  W I N E  S T Y L E .  A L T H O U G H  T H E R E  

A R E  N O  P R E C I S E  R E C O R D S ,  C H A R L E S  P I E R L O T  F R O M  H A N S  I R V I N E ’ S  C E L L A R S  ( K N O W N  A S  S E P P E L T  

S I N C E  1 9 1 8 )  E X P E R I M E N T E D  W I T H  M A K I N G  S O M E  O F  A U S T R A L I A ’ S  F I R S T  ‘ S P A R K L I N G  B U R G U N D Y ’  

W I N E S ,  A S  T H E Y  W E R E  T H E N  K N O W N ,  I N  1 8 9 2 .  1 2 5  Y E A R S  L A T E R ,  T H I S  L E G A C Y  C O N T I N U E S ,  A N D  

T O D A Y  S E P P E L T  E N J O Y S  A  R E P U T A T I O N  F O R  P R O D U C I N G  T H E  W O R L D ’ S  F I N E S T  E X P R E S S I O N S .  

S O U R C E D  F R O M  S E L E C T  V I N E Y A R D S  T H R O U G H O U T  V I C T O R I A ,  S E P P E L T  O R I G I N A L  S P A R K L I N G  S H I R A Z  

I S  A  S U P E R B L Y  B A L A N C E D  W I N E  W I T H  V I B R A N T ,  S P I C Y  S H I R A Z  F R U I T  A N D  A  F I N E ,  C R E A M Y  M O U S S E .  

S E R V E  C H I L L E D .  

 

G R A PE V A R IET Y  

Shiraz. 

W IN EMA K IN G  A N D  MA T U R A T IO N  

Vinified on skins in a combination of 

static and open-top fermenters 

followed by maturation in 70% stainless 

steel and 30% seasoned French oak for 

12 months prior to secondary 

fermentation. 

C O L O U R  

Vibrant medium red with a garnet hue.  

 

N O SE  

Aromas of mulberry and blue fruits 

with exotic spices and a lifted floral 

nose. 

 

PA L A T E  

A fine and lean sparkling bead combine 

with bright, juicy red fruits, spicy notes 

and a lovely balance of sweetness and 

tannin. 

VIN EY A R D  R EG IO N   

Grampians, Geelong and Heathcote. 

 

VIN EY A R D  C O N D IT IO N S 

A blend of several vintages to add more 

complexity and depth and to produce a 

more consistent style every year with 

less influence from vintage variation. 

 

T EC H N IC A L  A N A L Y SIS 

 

pH : 3.55 

A cidit y : 6.5 g/L 

A lcohol: 13.0% 

R esidual S ugar : 23 g/L 

P eak  D r ink ing: Enjoy upon 

release 

 

 


