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The bouquet displays an excellent fruit spectrum.

Geelee - Landtree
2008 McLaren Vale Shiraz

Regional Source

The grapes were harvested in McLaren Vale — a premium wine
region just south of Adelaide. It boasts a mild climate with maritime
influences and a commitment to sustainable environmental practices.

Vintage Conditions

Afine vintage year — excellent conditions promoted early ripening
with complex flavour development.

Vinification

After crushing, a slow vinification was facilitated through wild yeast initiation
of the fermentation process. Inoculation followed to finish smoothly and the
wine then spent time in new and mature French and American oak
hogsheads.

Winemaker Comments

Colour Wine Analysis

Dark solid red in colour. Alcohol 13.5%
Acidity 6.1 g/l

Nose pH 3.39

Peak Drinking
Will reward cellaring in the 2010 - 2024.

Palate Enjoy anytime.

This luscious wine shows extravagant depth and Food Match

character. The deep red hues are complemented by ,OO fr’l ches

richly developed Shiraz muscularity. Dishes with red meat.
Generous fruit length and breadth with a velvety consistency and Excellent partner to spicy food.

lingering finish will please the most discerning palate.

www.geeleewines.com.au
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