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2010    Shiraz Viognier

region: Granite Belt, Australia

variety: Shiraz, Viognier

Colour: Crimson cherry red, with dark cherry tones

Cellaring: Drink now – 2018

nose: Bell pepper, chocolate, rhubarb, red berries and vanilla oak.

Palate:  A unique Granite Belt regional Shiraz style, very delicate, lovely Shiraz 
essence with intense forest red berries, lovely hints of apricots from the 
Viognier. Firm tannins and good intensity and well balanced oak and length.

Part of the Sirromet family of fine wines, our Signature Collection range makes use of  
selected parcels of carefully nurtured fruit to produce wines of rare character and distinction.

seven scenes

Winemaking Comments:

A good year for Shiraz with the use of small parcels of Viognier works well in our Granite 
Belt vineyards. We use a cold soak method on the Shiraz with 3% Viognier juice added 
to the tank pre-fermentation. Cool fermented with wild yeast and cultured, then aged in 
oak for 13 months.

additives:

Sulphur dioxide added. Traditional non grape tannins and chestnut tannins added.

technical data:

Alcohol: 12.5% vol/vol 
Standard Drinks: 7.4 
MLF: 100% 
Oak: 70% American Oak, 30% French Oak

pH: 3.60 
TA: 6.1 gm/ltr 
Residual Sugar: 0.3 gm/ltr

For more information visit www.sirromet.com




