
technical notes

VICTORIA’S  FIRST VINEYARD
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Little Yering
Shiraz
2020

Varietal Composition: Shiraz, Viognier | Alcohol: 13.9% | Ph: 3.55 

| Fermentation Method: Small open fermenters & rotary fermenters | 

Fermentation Time: 8 Days | Skin Contact: 10 Days | Barrel Origin: 

France | Barrel Age: 6 Years + | Time In Barrel: 18 Months | Yeast 

Type: Clos, Rhone, EC1118 | MLF: Yes

COLOUR | Deep garnet with cherry red hues

NOSE | Juicy, spicy plum and blackberry fruits with delicate 
background notes of white pepper.

PALATE | Enjoy a soft, lush palate, full of blue and black fruit with 
hints of violet and white pepper which add lovely complexity to the 
rich fruit profile. 

CELLAR | Drink within 3 years.

Region: Victoria | Harvest: Mid March 2020 | Vine Age: Average 20 

Years | Method: Machine | Clone: BVRC12, PT23


