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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.”
Vineyard and
Vintage

In our High Eden vineyard a wet winter lead to cool summer conditions which
provided the vines with good access to water and a long ripening period, all making
a great season for our High Eden Wines. Cool nights allowed great flavour
development resulting in concentrated flavours and crisp acidity.

Winemaking

Fermented in a 15T stainless steel static fermenter for 8 days, with a strategic pump
over regime to extract as much flavour and colour from the skins. The fermentation
temperatures ranging from 22-28*C and the shiraz was pressed on the at 0.8
Baume via bag press, it was then left to ferment dry and racked into stainless steel
storage with the addition of carefully selected cultures Malolactic bacteria. Once
the secondary fermentation was complete the wine was clarified via centrifuge and
then promptly put into 30% new barrel (60% French, 40% American) and the
remaining in 2 & 3 year old French/American oak. Separate parcels were each left in
barrel for different contact times ranging from 14-20 months with the majority
spending the full amount of time, each batch was then graded accordingly and then
blended to make this iconic Shiraz which showcases the High Eden region and our
hard work and dedication to make world class wines.

Tasting note

Dark ruby in colour with violet hues, this Shiraz displays intense aromas of
blueberry, plum and toasty oak. Fine, subtle tannins marry perfectly with the soft
and elegant palate, showing flavours of dark cherry, forest berries, leather and cigar
box with hints of vanilla. Layers of flavour lead to a long and lingering finish, with
each sip you will discover new elements of this intriguing and delicious wine.

Region
Wine
Analysis
Style
Food Match
Cellaring

High Eden
Alcohol: 14.40%
TA: 6.88 g/l

pH: 3.44
RS: 3.44 g/l

Full bodied red showing varietal fruit characters and integrated sweet toasty oak.
Rich braised dishes, Roasted Lamb or full flavoured cheeses.
This wine has been made to drink now but will cellar for 5 - 10 years.

Winemaker,
James Ceccato
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Packaging Detail
Range:
Product:
Approx. Case Weight:

Carton

Berton Vineyard Range
Shiraz Cabernet
Case Weight: 8kg

Bottle Barcode No:

9335966000032

Carton Barcode No:

19335966000039

Bottle:
Bottle Weight (grams):

Super Premium Claret - (AG-027)
732

Package Weight (grams):

1458

Bottle Dimensions (hxd):

329mm x 75mm

Carton Size:

6 pack

Carton Dimensions:

230mm x 156mm x 335mm

Slipsheet Conﬁguration:

128 (domestic) - 84 (export)
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