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2007  McLaren Vale 

 ���	� � ���	��	
 �
Shiraz (94.4%)  Viognier (5.4%) 

� ����� �
Bright crimson 

� ����	� �
Lively and vibrant, the nose shows plenty of dark berry fruits, particularly blueberries and 
boysenberries. There are some lifted notes of dried cherries and tamarillo and beetroot juice 
freshness. 
 

� ����	 �
The palate shows plenty of spice; cinnamon sticks and star anise, with some vanilla bean generosity 
and richness. The tannins are mouthcoating and lengthy with a fragrant finish.  

� ���� �
To 5 years. 

� ���� � ���� �
Spiced yoghurt lamb cutlets with cucumber and mint salad. 

� ��	����
 �
 Blewitt Springs, McLaren Flat, Seaview.  

� ����
	 �

General weather conditions in 2007 remained dry and hot with February being one of the  
hottest on record since 1861. Yields were some of the lowest in the last 10 years with growers  
reporting a harvest down by as much as 60 - 70% on some varieties. Amongst the gloom of  
low yields were some very high quality parcels of cabernet and shiraz. 

� ��� � ��������� �
Matured in 60% French oak with the remainder American; 15% first fill. Time in oak 18 months. 

� 	�������� � 	����
�������������������������������������������������
pH 3.46    TA 6.8g/L     ALC 14.5% 

� ��	���	�
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 Samantha Connew & Paul Smith 


