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2010 RESERVE SHIRAZ

APPEARANCE

Intense deep purple colour.

BOUQUET
Black cherries, blackberries, mulberries and plum fruit flavours layered with vanilla
bean, dark chocolate and a spicy mix of cinnamon, nigella, nutmeg and black pepper.

PALATE

The palate is rich and full with plums, black cherries and a hint of rhubarb up front, with the
mulberries and créme brulee filling out the mid palate. The wine finishes with great balance
and elegance, and is characterised by dark chocolate covered almonds, toasty caramel oak
and vibrant youthful grape tannins which will soften as the wine ages.

WINEMAKING

Sourced from selected premium McLaren Vale vineyards blocks with a range of soil types
contributing structural and flavour complexity. Soils include Bay of Biscay soils, grey loam,
and red gravels. Harvested when the individual vineyard fruit flavours, grape tannins and
acids all reached maturity.

Fermentation on skins was for 8 - 10 days, with all wine completing fermentation in barrel

for added texture and to advance the integration of oak and grape tannins. During maturation
the wine from each vineyard batch was targeted with appropriate oak styles to maximise its
potential and produce the most complex and complete wine bases possible prior to blending.
Our oak barrels are sourced from coopers in France, USA and Australia and are seasoned for 3
years. Maturation was for 20 months in both new and one year old oak barrels.

Barrel by barrel selection during all stages of fermentation and barrel maturation to ensure only
the best Shiraz barrels were selected for the final blend. Final blend proportions determined
purely by quality, balance and style.

ALCOHOL WINEMAKERS VITICULTURE
14.5% by vol. Scott Zrna Nick Wiltshire

AGEING POTENTIAL

Drinking best up to 2022. This wine opens up and expresses the rich aromas and flavours if
decanted for up to 2 hours prior to consumption. Our Shiraz is an exquisite accompaniment
for full flavoured food, but is sufficiently complex and satisfying to be savoured on its own.

AWARDS

Excellent Classification, Langtons Classification of Wine V

Great Gold Medal, Catavinum World Wine and Spirits Competition 2013

Gold Medal, Decanter World Wine Awards 2013

Gold Medal, Berlin Wine Trophy 2013

Gold Medal, Royal Melbourne Wine Show 2012

Rating of 96 (Outstanding) in James Halliday’s Australian Wine Companion, 2014 Edition
4.5 Stars, Winestate Magazine World's Greatest Shiraz Challenge Sept/Oct 2013

4.5 Stars, Winestate Magazine New Release Tasting Results March / April 2013

PRESS

2010 Fox Creek Reserve (A$75) got many comments. “This is a bit of an extracted style,” said Hooke.
“It's quite oaky, but with incredible power and roasted meat, charcuterie and leather characters.
Very complex nose. Massive body and weight and quite tannic, but great length and depth. A lot

of oak, but it gets away with it” Goodwin agreed, adding “very rich, but the final impression was oak.”
| thought there was enough rich, chocolaty flavour to carry the wood. It’s full bodied with style.
Clearly built to age, it will do so for many years” GOURMET TRAVELLER WINE



