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2008 Willunga Shiraz 

Willunga, McLaren Vale  

 

The Willunga vineyard in located in the Willunga basin, close to the 

Southern Ocean where cool sea breezes ensure optimal flavour de-

velopment. The soils are deep alluvial and this combined with the 

mild climate provide ideal conditions for the growing of premium 

Shiraz grapes. 

Brilliant ruby red with purple overtones, the bouquet has aromas of 

ripe plums, dark chocolate and stewed fruits.  

The palate is luscious and complex with vanilla and chocolate fla-

vours from the oak matched to raspberry and plum fruits. The mid 

palate continues with rich berry fruits with red liquorice, chocolate 

and mocha tones. The wine has excellent depth of flavour and fin-

ishes with fine, silky tannins.  

It is a balanced and fruit driven wine, suitable with a variety of foods, 

particularly marinated lamb or roasted chicken.  

Winestate Magazine - 3.5 stars 
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Variety  Shiraz 

Region  Willunga, McLaren Vale 

Harvest 14th March, 2008 

Maturation 12 months in older French  

  and American barrels 

Ageing  6-10 yrs 

Alcohol 14.5% alc/vol 

Total acidity 6.0 g/L 

pH  3.44 

RS  < 2 g/L 


