LIMITED

2017 Coonawarra
SHIRAZ

“The Berton Vineyard Limited range brings together
wines from regions that due to their distinct climate
and soil have excelled at producing particular varieties.”

VINEYARD AND At 60 metres above sea level, Coonawarra has a maritime climate with
VINTAGE long but cool hours of sunshine during the ripening period and cold
nights. The growing season was drier than average, so fruit was carefully
irrigated to optimise flavour development.

WINEMAKING  Fruit was harvested in the cooler early morning away from the heat of
the day, and transported in bins to the winery for crushing. The fruit
was fermented in stainless steel vertical fermenters for 7 days at around
24 degrees. It was then pressed at 1 baume and left to ferment to dry,
then racked onto French oak for malolactic fermentation. Once the
Shiraz was filtered it was transferred back into French and American
oak barrels for approximately 8 months.

TASTING NOTE  Crimson in appearance with purple hues this wine shows exceptional

varietal character and longevity. Expressive aromas reminiscent of
oonawarrd ground black pepper, black cherries and liquorice are complimented by

SHIRAZ the complex spicy notes of nutmeg and cinnamon derived from the use

of new French and American oak barrels. The full-bodied palate is rich,

ripe and concentrated with expressive layers of blackberry, black cherry,
integrated oak and a complex tannin structure.

WINE Alcohol: 14.70% pH: 3.44
ANALYSIS TA:7.10 g/l RS: 3.10 g/I

CELLARING This wine has been made to drink now but will cellar for 5 to 10 years.

Winemaker,
James Ceccato

www.bertonvineyards.com.au
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PACKAGING DETAIL

PACKAGE WEIGHT (GRAMS) 1458
BOTTLE DIMENSIONS (HXD) 329mm x 75mm
CARTON SIZE 6 pack

SLIPSHEET CONFIGURATION: 128 (domestic) - 84 (export)
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