Pastor Fritz Shiraz 2005

Madcap Wines
Barossa Valley

WINE INFORMATION:

Varietal: 100% Shiraz
Vintage: 2005

Vineyard: Ebenezer and Light Pass Vine-
yards

Vine Age: Vines planted in 1968
Trellis: VSP

Soil Type: Red Clay and some sand
TA: 7.31 g/l

pH: 3.59 g/l

Residual Sugar: 1.31 g/l

Alcohol: 15%

Harvest Date: March 31st

Skin Contact: 6 days

Oak: 18 months in american oak hogsheads
of which 30% where new barrels and bal-
ance in 1st and 2nd fill barrels

Winemaking: Ebenezer Vineyard Shiraz
70% and Light Pass Vineyard Shiraz 30%.
The fruit was crushed into open fermenters
and seeded with D254 yeast which is se-
lected provide increased mouthfeel and tex-
ture. The fermenter was pumped over 3
times per day for 45mins allowing for maxi-
mum extractaction of colour and flavour. After
dryness occurred the wine was pressed of
into barrel to undergo natural malolactic fer-
mentation. After this had finished the wine
was racked and allowed to under go matura-
tion for 18mths. During the maturation the
wine was racked 3 times allowing for minimu-
mal filtration into bottle.

Tasting Notes: Rich black colour with a
deep purple hue. Strong aroma of vanilla, vi-
olets, blackberrys and liquorice balanced
with a slighty smokey oak complexity. The
palate is is fine grained and silky in texture.
Flavours of blackberrys and spicy black pep-
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per dominate the front of the palate leading
into dusty, firm tannin finish with extremely
long length of flavour

Color: Dark Purple with magenta hues
Bottled Date: November 15th, 2006
Production: 600 cases

Cellaring: 7-10 years
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