
 

GRAPE VARIETY:  Shiraz 

VINTAGE:  NV 

REGION:   South Australia 

TYPICAL ANALYSIS: 13% Alc/vol, 3.5 pH, 6.6 g/l TA 

OPTIMAL DRINKING: Best enjoyed now but will cellar well for a couple years. 

COLOUR:   Deep ruby crimson showing purple hues. 

BOUQUET:  Dark berry, plum and raspberry aromas. 

PALATE: Soft velvety tannin with hints of plum, vanilla bean and chocolate. 

VITICULTURE: Hand selected parcels of premium Shiraz. 

WINEMAKING: Small batches of Shiraz were fermented cool to retain fruit freshness. 

OAK MATURATION: French and American Hogsheads and Barriques. 

FOOD MATCHES:  Enjoy with a Summer barbeque. 

CHOCOLATE BOX  
SPARKLKING SHIRAZ 
NV 

4 STARS TOP IN CATEGORY – WINESTATE MAGAZINE (ANNUAL ISSUE) TOP IN CATEGORY 


