
 
 

2008 SEPPELT 

SHOW SPARKLING 

SHIRAZ 

S I N C E  1 8 5 1 ,  S E P P E L T  H A S  B U I L T  A  R E P U T A T I O N  O F  I N N O V A T I O N  A N D  U N S W E R V I N G  

D E D I C A T I O N  T O  Q U A L I T Y .  T H E  S E P P E L T  P H I L O S O P H Y  I N V O L V E S  H A R N E S S I N G  T H E  S T R E N G T H S  

O F  E A C H  V I T I C U L T U R A L  R E G I O N  T O  C R E A T E  V A R I E T A L L Y  A N D  R E G I O N A L L Y  E X P R E S S I V E  W I N E S  

O F  G R E A T  C H A R A C T E R .    

M A D E  O N L Y  I N  E X C E P T I O N A L  V I N T A G E S ,  T H E  2 0 0 8  S E P P E L T  S H O W  S P A R K L I N G  S H I R A Z  

C E L E B R A T E S  T H E  L O N G  H I S T O R Y  A N D  T R A D I T I O N  O F  S E P P E L T  S P A R K L I N G  W I N E S  A N D  P A Y S  

H O M A G E  T O  T H I S  U N I Q U E  A U S T R A L I A N  W I N E  S T Y L E .    

A G E D  I N  B O T T L E  O N  L E E S  F O R  A  M I N I M U M  O F  S E V E N  Y E A R S  T H E N  D I S G O R G E D  A T  E X A C T L Y  

T H E  R I G H T  M A T U R I T Y ,  T H I S  W I N E  I S  R E A D Y  T O  D R I N K  N O W  A N D  W I L L  R E W A R D  T H E  O W N E R  

W I T H  F U R T H E R  C A R E F U L  C E L L A R I N G .  

GRAPE VARIETY 

Shiraz.  

 

WINEMAKING AND MATURATION   

Whole berry fermentation in small 

stainless tanks with gentle handling 

followed by 12 months maturation in 

seasoned French oak vat (5000L). 

Produced by the Methode 

Traditionelle this wine has had 8 

years aging in bottle on lees 

followed by individual bottle 

disgorgement. 

 

 

 

COLOUR 

 

 

 

NOSE  

 

 

 

 

PALATE  

 

VINEYARD REGION  

Great Western, Grampians 

 

VINEYARD CONDITIONS 

 

TECHNICAL ANALYSIS 

 

pH:  

Acidity:  

Alcohol:  

Residual Sugar:  

Peak Drinking:  

 

 


