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VINTAGE
In the Clare Valley, the growing season saw av-
erage autumn and winter rainfalls on the Taylor 
family estate vineyards. Although spring was rela-
tively dry, the vine vigour was still good due to the 
presence of subsurface moisture from the regular 
winter rain events and in addition the relatively 
calm conditions during the spring period reduced 
the evapotranspiration of the vines. Summer 
started dry and warm but not overly hot although 
from mid January to mid-February this changed 
with very hot conditions prevailing until the 14th 
February when a down pour occurred, slowing the 
ripening of grapes considerably allowing for full 
flavour development. For McLaren Vale summer 
conditions were significantly warmer than aver-
age with two heat waves through January and 
one in February tested the limits of grapevine tol-
erance. Equally damaging were high winds which 
reduced berry set, stripped leaves and reduced 
the size of canopies and increased the level of 
fruit exposure. This was followed by some very 
hot days. Then relief appeared in the form of rain 
in February which rehydrated vines and freshened 
up vine leaves. The rain also signaled the begin-
ning of a pattern of cooler day time temperatures 
which allowed fruit to finish ripening during some 
relatively moderate temperatures. The moisture 
boost also fortunately helped improve fruit bal-
ance and slow ripening period allowed flavor 
development to catch back up to sugar ripeness.

TASTING NOTES
Nose: Lifted aromas of red berry and cherry fruit 
along with subtle black olive and spice.
Palate: This is a rich, full-bodied wine with intense 
flavors of ripe red berry fruit, violets and attractive 
oak characters of roasted coffee beans and dark 
chocolate. Overall, the wine is well balanced with 
complex, well-integrated tannins providing the 
palate with an intense, persistent length.

TECHNICAL INFORMATION
pH: 3.5
Residual Sugar: 0.9 g/L
Alcohol: 14.5%
Total Acidity: 6.4 g/L
Ageing Potential: 10+ years

HISTORY
In 1969, after a considerable search, the Taylor 
family found a promising 178-hectare site by the 
Wakefield River in the Clare Valley. They were 
certain the soil – red brown loam over limestone 
(now called terra rossa) – would prove conducive 
to crafting wines of the highest quality. The con-
trast of warm days and cool nights in the Clare 
would be equally beneficial – helping the grapes 
ripen in the day, and allowing the vines to rest at 
night.

REGION
55% Clare Valley & 45% Mclaren Vale, Australia

VARIETAL
100% Shiraz

VINEYARDS
The Jaraman Collection of wines represents a 
celebration of regional diversity, bringing together 
two of Australia’s finest wine regions in a single 
varietal wine. The marriage of two distinct but 
iconic regions creates a level of complexity rarely 
found within a single wine region, while preserv-
ing the expression of individual regional charac-
teristics.

WINEMAKER
Adam Eggins

WINEMAKING
The grapes were gently de-stemmed and trans-
ferred tosmall static stainless steel fermenters. 
Half of the grapes were cold soaked at 6 degrees 
C for 5 days to deliver increased fruit expression. 
The fruit was then fermented at a constant warm 
temperature using a Shiraz-specific yeast iso-
late. Gentle mixing using inertgas occurred 2 – 3 
times over the course of the day. The wine was 
then gently pressed to a mixture of American oak 
hogshead and barrique barrels (30% 1 year old, 
70% 2 – 3 year old) for secondary, malo-lactic 
fermentation. Post MLF, the wine was transferred 
back to barrel for maturation before being fined, 
filtered and bottled in September 2015.
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