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Barossa | South Australia | Australia

Thorn-Clarke
William Randell Shiraz

VINTAGE 2019

GRAPE VARIETY 100% Shiraz

APPELLATION BAROSSA

HARVEST Estate Bottled | APRIL 2023

VINIFICATION Fermentation was carried out at a
warm temperature (25-28°).
The ferments were manually pumped
over to provide good control of tannin
extraction. Each fermenter was treated
as a separate parcel of wine and once
dry was filled to American oak (40%
new).

ANALYSIS Alcohol: 14,5%

AGEING Parcels remained in barrel for an

average of 18 months prior to
blending.

TASTING NOTES This classic Barossa Shiraz is a deep,
rich, and powerful example of the
region’s specialty variety. The colour is
a dark, almost impenetrable
red-purple, with vibrant red highlights
at the rim of the glass. The nose is
lifted and intense, with
complimentary blackberry, black
cherry and spice and a gentle smoky
oak complexity. The palate is dense
and opulent with flavours of ripe

THORN- CLARKE

WILLIAM
RANDELE

BAROSSA VALLEY
SHIRAZ

QUR FLAGSHIP SHIRAZ 1S NAMED IN
HONOUR OF QUR FAMILY ANCESTOR
AND ESTEEMED PIONEER OF SOUTH
AUSTRALIA. WILLIAM RANDELL (1824-

). ONE OF HIS MOST NOTABLE
ACHIEVEMENTS WAS THE DESIGN
CRAFTING AND SAIL ING OF AUSTRALIAS
FIRST PADDLE STEAMER. WHICH WAS
NSTRUMENTAL IN OPENING UP TRADE
THROUGH AUSTRALIA'S GREATEST IN-
LAND WATERWAY ~ THE MURRAY RIVER.

ATE GROWN & FaMrLy OWNED m]

n

RATINGS

TECHNICAL SHEET

mulberry, berry compote and
liquorice, paired with well-integrated
oak notes. The tannins are savoury
and persistent, adding structure and
depth to the wine, while the finish is
plush and spicy, leaving a lasting and
memorable impression.
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