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txe 2006 S.C. PannelLL SHIRaz was mape FROM tWO OLD-YIne YIneYarDs; One BeInG WeLL OYeR one XUnDReD
YeaRs OLD and tXe OtXeR a ReLatIYeLY YOUUMFUL FORLY YeaRs OLD. LXeY BOUX WeRe GROMN On mY PReFeRReD SOIL
VYPe FOR SMIRAZ, ReD IRonStone OyeR Limestone. LXIS PRODUCES a MORe COMPLEX FIMeR MORe RestRamed StyLe
OF SHIRAZ

OenolGical XistoRy

Yariery: Sxiraz 100%

Reaion: Mclagen Yare 100%
RicoxoL: 14.5%

PX: 3.55

YovaL Aciony: 6.0 (as varvaric acip)

Hagrvest  Manp xarvestep 16" or Marcx, 2006

Fermemavion Fermentep m 7 vonne concRete oren FeRmenteRrs For 11 pays, maximum
vempeRatuRe OF 32 o .  DURING VMIS vIme IV Was Xand PLUNGED and PUMPeD OYeR

Maruration 18 momxs ;m 500 v Frencx oax puncxeons, 20% OF WHICK WeRe new

tastne Nove

Bououer: Has an mrense BROODING NOSe WX aRomas OF PomecRanite. BLooD PLIM, Roasted BeEVROOY,
LeavyeR anp anise.

PaLave The '06 shiraz is all about complexity and intensity that is seamlessly woven into

a velvet textured palate. The fruit flavours are complexed by an earthy character,
which | think is best described by the term ferruginous. This is an term refers to
the iron in the soils and the wine, and which I have borrowed from the back label
of old Tintara wines from the 60s.

CeLLaRmmG: Store Berween 12-20 C.
Ymemaxer: Sterxen PanneLL



