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Variety:  Shiraz  

Region:  Mc Laren Vale 

Vintage:  2006 

Alc ohol:  14% 

 

Winemakers Comments: 
 

Colour: Full ric h deep  red  with sc arlet highlights 
Bouquet: Conc entra ted  ric h berry nose with hints of da rk fruit 

c ake enhanc ed  with Frenc h oak to p rovide c edar and 
vanilla  a romas. 

Palate: Full and ric h in flavour with fine long tannins tha t have 
c ontribute length and persistenc e. A c lean ac id  finish 
adds finesse and  eleganc e. 

Food Suggestions: Savour this wine in la rge fine g lass to c omp lement 
venison, duc k or ra re eye fillet of beef. 

Cellaring Potentia l: A fine wine tha t will age grac efully for 10 or more years. 
 

Winemaking Notes: 
The essentia l element in the making of Centurion is the c ritic a l qua lity selec tion of the 
fruit from these 1892 vines before hand harvesting . Fermenta tion is c arried  out in small 
sta tic  fermenters with manua l pump-overs three times a  day during peak fermenta tion 
and  approxima tely 50% is run down to c omp lete its fermenta tion in oak. The juic e-
c onc entra ted  remainder was a llowed  to reac h d ryness on skins and , following gentle 
p ressing , free run and  p ressings were matured  separa tely in Frenc h oak, with two 
workings to soften and  mature the wine. From these c omponents the fina l b lend  was 
assembled . A ma jor emphasis is in the p romotion of long silky tannins on the pa la te 
and  a  lively fruit tha t will ma ture elegantly over a  long period . Prior to bottling in 
November 2007, the wine rec eived  a  light egg fining . 
 
 

Bac kground Information: 
Planted  in 1892 the vineya rd  is amongst the oldest in the region, indeed  in Austra lia . 
Situa ted  a t the bac k of the Old  Hut Bloc k the Shiraz is on orig ina l rootstoc k grown in 
grey loams over old  river c lay with underlying  limestone. The vineyard  lies a t the 
southern end  of the Mc Laren Va le strip  and  c onta ins some of the best soils in the 
d istric t, evidenc ed  in the wines year a fter yea r.  The vineyard  has a  south-eastern 
aspec t with a  sma ll rise a t one end  tha t takes full advantage of the c ooler morning 
sun. The c lima te is modera te and  tempered by the c ool sea  b reezes from the Gulf of 
St. Vinc ent some 8 kilometres away. 

 



 
 

 

 

 
 

Tec hnic al Data 
 
 

Region:    Mc Laren Va le 
 
Variety:   Shiraz 
 
Clones:   Own Selec tion (1892 p lanting) 
 
Pic king Dates:  10th Marc h, 2006 
 
Pic king Method:  Hand  Harvested  
 
Sugar at p ic king: 13.6° Baumé 
 
Alc ohol:  14.3% 
 
PH:   3.48 
 
Ac id ity:   6.69gms/ litre 
 
Residual Sugar: 2.1gms/ litre 
 
Bottled:   November 13th 2007 
 
Winemaking Tec hnique:  

Oak: 19 months in 40% new and  60% 2 year old  
Frenc h Oak  

Malolac tic :  100%  
Lees Contac t Time: 3-4 weeks in ba rrels and  tank 
Fermentation Temp: 22-30C 
Yeast Type:   Sac c haromyc es c erevisae 
Blending Date: November 2007 

 
Vintage Conditions:  
January tempera tures were above average whic h had  the 
effec t of ‘ c losing down’  the vines and  delaying harvest in 
Mc Laren Va le. There was a  little ra in in February whic h 
freshened  the fruit. Yields from these old  Shiraz in 2006 was 
about 3 tonnes per ac re.. 


