
2013 LEPUS SHIRAZ 

Vintage Conditions: 

Good Winter rains resulted in 20% higher than average rain-

fall which charged up the soil moisture reserves. Warmer 

Spring temperatures ensured vines got the healthy start to the 

growing season they required. Very little rain fell during De-

cember and the first few weeks in January. However mid-

January we saw 30mm of rain fall at the perfect time to en-

sure healthy vine and grape ripening. Near perfect growing 

conditions continued for the rest of the season producing 

small berries resulting in great colour and varietal flavour. 

Vineyard Selection:  

The Lepus Shiraz is sourced from our most northerly block 

of Shiraz (clone 1654) planted in 1991. 

Winemaking: 

The grapes were handpicked, destemmed with whole berries 

being transferred to a single 4 tonne open fermenter. Pigeage 

was employed initially to gently extract grape tannins and 

colour compounds. Towards the end of ferment remontage 

was employed. Post-ferment maceration continued for 3 

weeks, before pressing to two new French oak hogsheads 

and two new French oak barriques. The wine was gravity 

racked (by siphon) twice during maturation and after 20 

months the wine was bottled without fining or filtering.  

Tasting Evaluation: 

Colour: Black core with a garnet rim. 

Aroma: Complex aromas of tar, charcuterie, black olive, 

prune, nutmeg and pencil shavings with subtle balsamic VA 

lift. 

Palate:  Dense fruit mid-palate of blackcurrant, blackberry, 

liqueur cherry and liquorice. Fine dusty French oak cedar 

tannins envelope the fruit core, reigning in the fruit generosi-

ty. 

This wine is still in its infancy, with nervous tension, like a 

coiled spring. Drink now if you dare! This wine is best en-

joyed 10-15+ years. 

Technical Notes: 

Winemaker:             Jason Barrette 

Varietal:                   100% Tempranillo 

Region:                     Marananga   

                                  Barossa Valley 

Alcohol:                   13.8% alc/vol 

pH:                           3.65 

TA:                           6.0g/L 

Residual Sugar:      0.19g/L 

Bottled:                    18 February 2015 


