
2018 IRONSCRAPER SHIRAZ 

Vintage Conditions: 

The 2018 growing season got off to the right start with winter 

rainfall 10% up on the average, however as the growing season 

progressed, rainfall was down throughout spring and summer. 

Dry soils, combined with warmer temperatures allowed for 

quick canopy growth and perfect flowering and fruit set. Higher 

than average temperatures in January and significantly higher 

February night time temperatures (5.8˚C above average) brought 

the onset of harvest earlier than normal. The Indian summer 

through March and April ensured both full flavour and colour 

development. 

 Vineyard Selection:  

The Ironscraper Shiraz is our entry level wine sourced from sev-

eral blocks within the Hare’s Chase vineyard. 

Winemaking: 

The Shiraz grapes are picked, destemmed and fermented 

(EC1118 yeast) in small open top fermenters with a combination 

of daily pigeage and pump-overs to achieve extraction of colour, 

flavour and tannin from the grape skins. At the completion of 

fermentation, the wine is pressed with free-run and pressings 

combined and filled to neutral AP John American oak 300L 

hogsheads for a maturation period of 12 months before careful 

barrel selection and blending. The wine is neither fined, nor fil-

tered. 

Tasting Evaluation: 

Colour: Brilliant crimson deep core with ruby-red rim. The red 

colour sticks to the glass. 

Aroma: Intense sweet red Shiraz fruits of wild strawberry, rasp-

berry, blueberry and plum, complimented with delicate scents of 

lavender and violet and cocoa.   

Palate: Rich, sweet fruit flavours of plums, raspberry, juniper 

berry fill mouth partnered with fresh red apple acidity. Dusty 

ripe grape tannins provide body and texture.  

The 2018 Ironscraper has all of the hallmarks of a classic Ma-

rananga style Shiraz. 

Technical Notes: 

Winemaker:            Jason Barrette 

Varietal:                  95% Shiraz  

                                 5% Cabernet 

                                       Sauvignon  

Region:                    Marananga  

                                 Barossa Valley 

Alcohol:                  14.5% alc/vol 

pH:                          3.72 

TA:                         5.6 g/L 

Residual Sugar:    0.55 g/L 

Bottled:                  3 April 2019 


