2002 Burton’s Vineyard Grenache Shiraz

Variety: Grenache Shiraz
Region: McLaren Vale
Vintage: 2002
Alcohol by Volume: 14.8%
Winemakers Comments:
Colour: Full rich red with vibrant crimson highlights.
Bouquet: Attractive sweet berry fruit highlighted with the use of elegant

French oak and a little earthiness. It has an appealing vanilla/cedar
character that delights the nose. Allow it to evolve in the glass.

Palate: This wine displays both concentration and depth on the palate, yet
has elegance. The fleshy sweet fruit is balanced with a fine tannin
structure and soft acidity.

Food Suggestions: Any full flavoured meat or vegetable dish, a favourite cheese —or
just onits own.

Cellaring Potential: This wine is approachable now, but will develop gracefully over the
next decade and beyond.

Winemaking Notes:

We take great pride in our unirrigated, hand pruned and harvested old Grenache vines. The Shiraz
component is fermented separately to allow for the best wine selection to compliment the elegance of the
Grenache. The wine has been allowed extended skin contact before pressing and subseguent maturation
in new and used French oak barriques for 24 months. The philosophy is to offer a wine that has the

natural expression of our vineyard terroir.

Background Information:

The vineyard is located at the rear of our Old Winery Block in southern McLaren Vale. Planted in 1947,
these dry-grown traditional Australian ‘Bush Vines' were hand reared by Richard Hamilton's father,
Burton Hamilton (1904 to 1994) who was a viticulturist in South Australia for his entire working life. The
site, selection, and resultant wine are a true expression of McLaren Vale terroir and fitting tribute to
Burton's pioneering spirit. The Shiraz component is sourced from old vines in the corner of the vineyard
and adds dimension, layers and complexity to the blend.



Technical Data

Region:

Variety:

Clones:

Picking Dates:
Sugar at Picking:
Alcohol:

PH:

Acidity:

Residual Sugar:
Bottled:
Cellaring Potential:

Winemaking Technique:

Vintage Conditions:

McLaren Vale (91%6) Adelaide (9%

Grenache (55%) Shiraz (45%)

°Baume
1451%
3.37
6.32gmsllitre

1.6gms/litre

10+ Years

Oak:
Malolactic:

Lees Contact: Time:

Fermentation Temperature:
Blending Dete:

°C



