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2019 SHIRAZ CABERNET

“We called our wine Outback Jack because these two
words best represent Australia. The Outback speaks
for itself and Jack is the quintessential Australian
first name because it is clear and unpretentious - just
like our wine. If you like crisp, unpretentious wines
that are full of character then this is the wine for you”

Vineyard and In the vineyard a warm, dry summer provided a clean and disease free
. vintage with great ripening conditions across all regions. No significant
Vintage rain fell during the ripening period and despite some hot days,
extended heat waves through the growing season has given all the
2019 reds and abundance of ripe fruit characters. As a result, we were
able to harvest the majority of our local Shiraz over three weeks in
February and March.

Winemaking Harvested during the day, so we are able to crush and transfer straight
to ferment, maintaining a temperature of around 26-28° to maximise
colour extraction. Fermented in stainless steel with French oak chips,
wine is pressed at 1 baume and left to ferment until dry. Malolactic
fermentation is commenced after racking onto French oak, after this is
complete the wine is then filtered and stored in stainless steel until
bottling.

Tasting note Our Outback Jack Shiraz Cabernet is a medium bodied wine style with
bright colour and aromas of vibrant berries and hints of sweet oak. The
palate is full flavoured and displays ripe fruit of the forest with smooth
tannins and a touch of oak.

Wine Alcohol: 13.70% pH: 3.50
TA:5.659g/ RS:3.70 g/l

Cellaring This wine has been made to drink now and will cellar for 2 years.

Winemaker,
James Ceccato

www.bertonvineyards.com.au



G )
BERTON VINEYARD B E‘ t ‘ O N

\&e

R \/INEYARDS

Otk %.c[

2019 SHIRAZ CABERNET
Otk %.c/ Packaging Detail

SHIRAZ CABERNET

BERTON VINEYARD

Carton Packaging
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