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Wine Facts 
. 

Grape Variety Shiraz 100% 
Region McLaren Vale 
Alcohol 14.5% 
Cellaring Potential 12 years 

 

Tasting Notes 
 

Colour Dark red. 
 

Nose / Bouquet Floral nose, with bright berry notes. 
 

Taste / Palate This limited release Shiraz spent 18 months 
maturing in fine grained American Oak. Our 
winemaker used 20 per cent new oak barrels 
(medium toast), and nurtured the balance in 
one and two year old oak. The palate is 
medium to full bodied, displaying vanilla and 
spice oak characters, leading to a clean, 
balanced tannin finish. You can drink this 
wine now or enjoy its development with 
careful bottle ageing for at least eight years.   
 

Food Pairing Savour on its own, or match with full rich 
dishes such as rare roast beef, venison, and 
roast duck. 
 

About Nardone Baker 
 

Nardone Baker Wines is a boutique, family-owned, South 
Australian wine producer, crafting wines from Australia’s premier 
regions such as McLaren Vale, Coonawarra, Langhorne Creek and 
Lower Murray, for the domestic and international wine market, 
including the UK, USA, Italy, Hong Kong, Singapore, Ireland, 
Japan, Taiwan and Estonia.  
Nardone Baker Wines has accumulated a numerous awards on the 
international stage. Gold, Silver and Bronze medals have been 
won at various international shows, with full details online at 
www.nardonebaker.com. On our site you can review all of our 
tasting notes and subscribe to our free, monthly email newsletter, 
Footnotes (NB News). 


