
technical notes

VICTORIA’S  FIRST VINEYARD
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Village
Shiraz
2020

Varietal Composition: 98% Shiraz, 2% Viognier| Alcohol: 14% |  

Ph: 3.55 | Fermentation Method: Open fermenter | Fermentation 

Time: 12 Days | Skin Contact: 12 Days | Barrel Origin: France | 

Barrel Age: 15% New | Time In Barrel: 16 Months | Yeast Type: 

Close, Rhone | MLF: Yes

COLOUR | Brilliant dark ruby red.

NOSE | Fragrant purple florals, black pepper and red fruits.

PALATE | Tart raspberries, blood plums with a fine gravelly 
tannin throughout and a lovely background oak spice, all poised 
atop a freshening backbone of acidity. 

CELLAR | Drink now through 2025.

Region: Yarra Valley | Harvest: Mid - Late March 2020 | Vine Age: 

Average 26 Years | Yield: 3 Tonnes/Acre | Method: Machine | Clone: 

BVRC12, PT23 |  Soil Type: Duplex Grey Loam Over Yellow Clay | 

Cultivation Practices: VSP


