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100% Shiraz

ADELAIDE HILLS

-

The grapes were de-stemmed into 
fermenters. Ferments were 
pumped over twice daily to maxi-
mise colour, tannin and flavour 
extraction. Cooling is used to 
ensure ferments remain in the 
22-25 degree celcius range which 
allows maximum fruit expression 
in the wine.

Alcohol: 14,5%

(14 months in 40% new American 
hogsheads with the balance 
going into 2nd and 3rd fill 
barrels).

Color: Dense and inky red with 
vibrant purple at the rim.
Aroma: Ripe black cherry, 
Satsuma plum and blackberry.
Palate: Round and plush with 
dark berries, liquorice, dark 
chocolate, and ripe plum in 
abundance, fine tannins and 
hints of savoury oak.

93pts Wine Orbit

Conventional

Sidewood
Shotfire Shiraz
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