
 

VITICULTURE This wine is 100% McLaren Vale 

Shiraz from old vines. The 2008 

vintage was a very big year producing 

wines with higher alcohol and rich ripe 

flavours. 

 

WINEMAKING Fermented traditionally in open 

fermenters and hand plunged 6 times 

a day. Fermentation was finished in 

brand new French and American oak 

hogsheads then barrel selected before 

bottling.  

 

PALATE & BOUQUET Rich chocolate and plum pudding 

flavours. Layers of complex ripe 

berries and new oak. 

 

ALCOHOL  16.5% Vol 
 

BOTTLED  750ml super premium claret bottle 
under screw cap 

 

FOOD MATCHES Lamb or veal cutlets 
 

CELLARING  7-10 years 

2008 WINEMAKERS RESERVE MCLAREN VALE 

SHIRAZ 

 


