
PLACE

Clare  Val ley

The Meyman’s  Shiraz  is  master ful ly 

composed f rom K i l ik anoon’s 

d iverse  v ineyard s i tes  and sub -

regions,  del iver ing an e legant  and 

approachable  st y le. 

V IT ICULTURE

A second consecut ive  dr y  year,  coupled 

with higher  than average temperatures, 

made for  a  chal lenging 2019/20 growing 

season this  resulted in  y ie lds  being 

down by as  much as  30%.  The new year 

brought  mi lder  temperatures  which 

gave the v ines  much needed re l ief, 

providing ideal  r ipening condit ions  for 

f lavour  development  and acid  retent ion.

2020 Meyman’s Shiraz 

WINEMAKING

Predominant ly  f rom our  Farehams 

and Morr isons  Vineyards  in 

Leas ingham.  Picked mid Feb. 

Fermented in  open fermenters  for 

7-8  days.  Pumpover  t wice dai ly. 

Basket  pressed into qual i t y  French 

oak hogsheads 5% new balance 

2-5  years  o ld.  Maturat ion in  barrel 

for  15months  pr ior  to  blending and 

bott l ing.  No Fining or  f i l t rat ion.

SENSORY

Colour :  Br ick  red in  colour  with 

youthful  cr imson hues.

Aroma:  Complex aromas of  dark 

cherr y,  red plum,  l icor ice  and 

dr ied herbs.

Palate :  Per fec t ly  balanced with 

v ibrant  upfront  red f ruits  and 

complex savour y  nuances.  The 

f ruit  i s  suppor ted by f ine r ipe 

tannin which give def in i t ion and 

struc ture  to  a  long and pers istent 

f in ish . 

CELLARING

Potent ia l  of  5  -  10  years.

Alcohol  :  14 .5%
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