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2020 
Shiraz

Vintage

Winemaking

“Inspired by the pioneering journey of the SS Omrah to the shores of Western Australia our 
wines embody a bold adventurous spirit with the allure of a carefree coastal lifestyle”

Fat        of which                Saturatees
Carbohydrates         of which                Sugars 
Protein  Salt 

Nutritional Infomation 

Stabilising agents Potassium polyaspartate
Acidity regulators Tartaric acid (L(+)-)

Citric acid
Preservatives & antioxidants Potassium metabisulphite

Sulphur dioxide

Winemaking Data 
GI| TA|  pH| Alc| 


	Text1: A warm season condensed the growing season with an early harvest. The fruit displayed a good depth of flavour and colour intensity with ripeness augmented by the seasonal conditions.
	Text2: Machine harvested, destemmed, and crushed before fermentation in tank. Post Malolactic fermentation, matured in oak and tank for 18 months prior to final blending & bottling.
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	Text12: E224
	Text13: E220
	Text14: WA
	Text15: 6.0
	Text16: 3.50
	Text17: 14.0%
	Text18: Deep Garnet
	Text19: Lifted Mulberry, Black Pepper
	Text20: Subtle Savouriness, blue fruits, with firm tannins
	Text121: Lamb Tava


