CAPE
MENTELLE

MARGARET RIVER

Heritage Shiraz 2018

Representing the finest selection of shiraz from our estate vineyards, clearly expressing
varietal and vintage, this wine is the pinnacle for us of this noble grape in a cool elegant
corner of Australia. Bearing the dark spice and forest floor characters which are
hallmarks of Margaret River, wrapped in a fine textured umami envelope of goodness,
this wine takes us on a wonderful journey, of which we are merely taking our first steps.

RICH . ASSERTIVE . PROFOUND

‘A daring and powerful Shiraz abundant
with diverse dark fruits. An alluring wine
promoting curiosity!

- CORALIE LEWIS, CAPE MENTELLE WINEMAKER

APPEARANCE

Dark garnet with a ruby hue.

NOSE

A powerful bouquet of blood orange, coco and dark plums is followed by
dried lavender, spice and smoky-toasty barrel nuances.

PALATE

The palate is opulent and bold with wide shoulders. Black cherry, dark soy sauce
and forest floor mingling with some dry bush herbs. Tannins are softening nicely
with a silky texture while the finish is persistent, with cigar and grilled almond
characters.

FOOD PAIRING

Texan style pork ribs with smokey barbecue sauce.
Tomato, date and chickpea tagine.
A simple platter of bresaola.

CELLARING
Up to 15 years

BLEND

98% shiraz
2% viognier

ANALYSIS

14.7% alcohol

5.33 g/l total acidity
373 pH

Suitable for vegans

VITICULTURE

Shiraz is the only red variety planted at all of our estate vineyard sites, ripening at different times and giving us a myriad of
complexity and blending options. Heavy winter rains recharged soil moisture levels and led into a calm, settled period for fruit set
to give moderate crop levels. The growing season progressed quickly with warm conditions and low rainfall in November. Vineyard

crews focused their efforts of canopy manipulation across summer to ensure sunlight penetration and airflow into the canopies. The
abundance of Marri tree blossom kept the birds occupied, allowing the grapes to ripen in perfect healch and fully balanced maturicy.
Harvest began mid-February following a cooler end to the summer period. The resulting fruit quality was good, with teams hand
harvesting our top blocks during early mornings to preserve quality. Harvest conditions proved to be ideal with the usual heavy, late
season rains holding off until the last of the fruit was picked.

WINEMAKING

The fruit was destemmed and lightly crushed to open fermenters, with the Crossroads Vineyard fruit receiving 2% viognier for
co-fermentation, elevating aromatics and deepening colour. The ferments proceeded with wild yeasts, utilising punchdowns, pump
overs and delestage (juice removal then pumped over the top for aeration and extraction purposes). In total, the Trinders fruit spent
44 days on skins, while the Crossroads fruit spent 33 days developing optimum balance of tannin, fruit and colour. Light basket
pressing followed with malolactic fermentation taking place in French (86%) and Hungarian (14%) oak barriques (71% new). The wine
was aged on lees for 7 months, before being racked off lees and aged a further 12 months before it was blended and bottled with no
fining.



