TASTING NOTES

ROLLING

Inspired by the rolling hills of the Central Ranges near Orange, “Rolling” wines are sourced from the sub-600m (Central Ranges
appellation) elevations of our Estate grown vineyard where cool temperatures coupled with bright sunlight produce fruit of incredible

colour and vibrant flavours.

Our Rolling wines are easy drinking as a stand-alone aperitif or a great companion with food.

The label iconography represents the rolling hills of the Region and features the whimsical and carefree cyclist Beatrice, proudly wearing

the scarf of the local Orange Emus football team.

BLEND:
REGION:
HARVEST:
WINEMAKING:

BOTTLED:
WINEMAKER:
APPEARANCE:
AROMA:
PALATE:

CELLAR:
SERVE WITH:

WINE ANALYSIS
ALCOHOL:
ACIDITY (g/L):

2012 ROLLING SHIRAZ

100% Shiraz
Central Ranges, NSW

March 2012

Grapes were selected from the best parcels of Shiraz and harvested over a 2

week period. The fruit was warm fermented with twice daily maceration of skins to

assist in colour and flavour extraction. To retain the full juicy fruit palate, these wines
had minimal cak maturation (6 months only on French oak).

Several parcels were then blended to achieve best mix of fruit, tannin and palate
weight.

October 2013

Debbie Lauritz B Ag. Sci. [Oen]

Crimson red with purple edges.

Red berry, plum and raisin characters.

Juicy fruitforward mid palate, balanced with subtle integrated oak, fine ripe tannins.
Coming from a cooler vintage, the palate has a finely structured acid backbone

complementing the length of the wine.

Up to 3 years.

A perfect accompaniment to roast or barbecued red meats, casseroles, hard &
blue cheese.

13.6% pH: 358

629 RS (g/L): 4.80
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