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HJ Reserve Shiraz
“Part from the oldest estate
block (planted '48), and
Rayments clone 1654
(planted '96), destemmed,
berry-sorted, lightly
crushed, 3 days cold soak,
wild yeast-open fermented,
pressed at 1 degrees baume
for primary and mlf in
French oak (35% new).
Great fruit, great vintage,
great winemaking. ”
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HJ Reserve Shiraz

“Part from the oldest estate
block (planted '48), and
Rayments clone 1654
(planted '96), destemmed,
berry-sorted, lightly
crushed, 3 days cold soak,
wild yeast-open fermented,
pressed at 1 degrees baume
for primary and mlf in
French oak (35% new).
Great fruit, great vintage,
great winemaking. ”
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HJ Reserve Shiraz

“Part from the oldest estate
block (planted '48), and
Rayments clone 1654
(planted '96), destemmed,
berry-sorted, lightly
crushed, 3 days cold soak,
wild yeast-open fermented,
pressed at 1 degrees baume
for primary and mlf in
French oak (35% new).
Great fruit, great vintage,
great winemaking. ”
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HJ Reserve Shiraz

“Part from the oldest estate
block (planted '48), and
Rayments clone 1654
(planted '96), destemmed,
berry-sorted, lightly
crushed, 3 days cold soak,
wild yeast-open fermented,
pressed at 1 degrees baume
for primary and mif in
French oak (35% new).
Great fruit, great vintage,
great winemaking. ”
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2017
HJ Reserve Shiraz

“Part from the oldest estate
block (planted '48), and
Rayments clone 1654
(planted '96), destemmed,
berry-sorted, lightly
crushed, 3 days cold soak,
wild yeast-open fermented,
pressed at 1 degrees baume
for primary and mif in
French oak (35% new).
Great fruit, great vintage,
great winemaking. ”
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HJ Reserve Shiraz
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“Part from the oldest estate
block (planted '48), and
Rayments clone 1654
(planted '96), destemmed,
berry-sorted, lightly
crushed, 3 days cold soak,
wild yeast-open fermented,
pressed at 1 degrees baume
for primary and mlf in
French oak (35% new).
Great fruit, great vintage,
great winemaking. ”

@ EPICUREAN WINES  www.EPICUREANWINES.COM




