
2006 Shiraz
Variety:	 Red

Region:	 Granite Belt

Colour:	 Red with crimson hues

Cellaring:	 Drink now – 2010

Nose:	 The nose exhibits chocolate, cedar, cigar box  
	 and black forest cherry notes.

Palate:	� Fresh, medium bodied, rich red berry fruits with 
good fruit weight, lovely firm powdery tannins 
and complimented by a sweet berry fruit finish.  

Winemaking 
Comments:	� Sirromet’s 2006 vintage Shiraz was sourced 

from 	select parcels of fruit from our Granite 
Belt vineyards. This Shiraz has a percentage of 
Viognier added for extra complexity and texture.

Additives:	� Sulphur Dioxide added. Traditional non grape 
tannins and chestnut tannins added.

Technical Data:	 Alcohol: 13.6% vol/vol 
	 Standard Drinks: 8.0 
	 MLF: 100 % 
	 Oak: 100% 
	 pH: 3.60 
	 TA: 5.6 gm/ltr 
	 Residual Sugar: 1.0 gm/ltr

SW
F3

77
5

silver  
medals

bronze  
medals

gold  
medals


