
Vineyard Region McLaren vale

Vintage 2018

Grape Variety Shiraz

Colour Deep crimson with ruby red hues

Nose
Spiced red berries, fresh cherry compote, 
dark raspberry and satsuma plum. Dry 
spice notes and a delicate element of fine 
mineral slate. 

Palate

Succulent satsuma plum carries through to
the palate with zesty mulberry, crushed
cherries and chocolate. Hints of briary
blackberry and nettle bring a savoury
aspect. The wine is also very spicy with
fine ground black pepper and mace adding
texture to the velvety tannins, while fresh,
crunchy acidity gives a long and moreish
finish.

Maturation Combination of new and used French and 
American oak barrels

Food Matches Mediterranean Braised Lamb with Lemon 
Gremolata, Veal Osso Bucco with Tomato & 
Red Onion Salsa, BBQ Rib Eye or T-Bone 
Steak with Argentinean Chimichurri or just 
a simple Pasta Napoli. 

Shiraz
The winemakers at Rosemount Estate know that good things come in 
small  packages. This McLaren Vale Shiraz is the perfect example

pH 3.58

Acidity 6.5 g/L

Alcohol 14.5%

Residual
Sugar

0 g/L


