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“The Berton Vineyard Range is selected from our
  vineyards set in High Eden, a region of rugged
  beauty between Eden Valley and the Barossa.”

A wet winery gave a solid foundation for predominantly dry grown vines, a cool wet 
and windy spring followed, which slightly delayed flowering. The weather 
conditions during set gave indications of average yield levels. A mild summer with 
regular rainfall events followed, which in turn allowed for grapes to reach full 
maturity. The significant rainfall events in the south of Australia largely missed the 
High Eden area, thus giving us this perfectly ripened parcel in healthy condition 
showing the more traditional cool climate characters alongside an impenetrable 
colour. We harvested late April using a machine harvester and carted the grapes to 
our Riverina winery.

Vineyard and
Vintage

Winemaking Fully de stemmed & crushed into 15 tonne static fermenters and inoculated wit a 
carefully selected yeast strain for approximately seven days at temperatures 
between 22°C and 28°C on premium French untoasted & toasted oak chips. 
Pressed at 0.5 baume via bag press into stainless steel storage tanks and left to 
ferment until dry. Racked into stainless steel storage vessel with the addition of 
cultured malolactic bacteria. Once secondary fermentation was complete, each 
parcel was clarified via centrifuge into stainless steel storage. Each parcel was then 
put into new and used French and American oak barrels for over 12 months. We 
then carefully selected the best barrels and looked at several different blends over 
numerous days until we worked our way to this amazing blend.

The Bonsai impresses with impenetrable violet hues, it has intense aromas 
displaying blueberry, plum liquorice and toasty oak. Subtle fine tannins marry 
perfectly with the soft and elegant palate consisting of dark cherry, plum and white 
pepper.

Tasting note

High EdenRegion

Alcohol: 14.50%   pH: 3.44         
TA: 6.88 g/l    RS: 3.40 g/l

Wine
Analysis

Full bodied red showing varietal fruit characters and integrated sweet toasty oak.Style

Rich braised dishes, Roasted Lamb or full flavoured cheeses.Food Match

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

Winemaker,
James Ceccato
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Range:

Product:

Approx. Case Weight:

Bottle Barcode No:

Carton Barcode No:

Bottle:

Bottle Weight (grams):

Package Weight (grams):

Bottle Dimensions (hxd):

Carton Size:

Carton Dimensions:

Slipsheet Con�guration:

Packaging Detail

Berton Vineyard Range

Shiraz Cabernet

Case Weight: 8kg

9335966000032

19335966000039

Super Premium Claret - (AG-027)

732

1458

329mm x 75mm

6 pack

230mm x 156mm x 335mm

96 (domestic) - 84 (export)

Carton Packaging
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