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2009 shiraz

region: Granite Belt, Australia

variety: Shiraz

Colour: Dark Cherry, with violet edges

Cellaring: Drink now – 2016

nose: White pepper, red berry fruits, vanillin, and tones of orange mocha.

Palate:  A soft medium bodied Shiraz, showing lovely mocha, vanillin tones, with 
a textural hint of spice, cloves and integrated tannins from the use of 
French and American oak.

Always delivering above expectations, the Vineyard Selection range of quality wines 
is tailor-made for people looking to be elevated to the next level in wine appreciation.

820 above

Winemaking Comments:

Sirromet’s Tenth vintage of Shiraz was a mixture of blocks from SS and SJ vineyard.  
The fruit was cold soaked prior to fermentation and then aged in 70% American and 
30% French oak. This Shiraz has a percentage of Viognier added for extra complexity 
and texture.  

additives:

Sulphur dioxide added. Filtered with a course pad filtration upon bottling. No finings were used. 

technical data:

Alcohol: 12.9% vol/vol 
Standard Drinks: 7.6 
MLF: 100% 
Oak: 12 months in 70% French Oak, 30% American Oak

pH: 3.66 
TA: 6.1 gm/ltr 
Residual Sugar: 0.2 gm/ltr

For more information visit www.sirromet.com




