
 
 

                    
 
 
 
 
 

 
 
Winemaker’s comments: 
 
 
The fruit was grown at Heathcote and was hand picked at full maturity, a crop level of 1 ton 
per acre. 
 
The grapes were macerated and fermented for 12 days in stainless steel tanks before being 
transferred to new French oak barrels.    
 
The colour is a very deep red purple and the aroma shows intense; blackberry and chocolate 
characters. 
 
On the palate the flavors are full and rich incorporating blackberries, liquorice and spice with 
mouth filling tannins and violet flavours. The oak is in perfect balance. 
 
This wine will improve with age and should age for 12 years.  
 
 
 
     
    pH:   3.35 
    T/A  7.2  

Alc:  12.5%  
 
 


