
TECHNICAL DATA

Region: McLaren Vale

Variety: Shiraz

Alcohol: 14.5%

Vine Age: 124 years

Sugar at Picking: 13.5-14.0° Baumé

PH: 3.66

Acidity: 6.2 gms/litre

Residual Sugar: 0.4 gms/litre

Malolactic: 100%

Yeast Type: Saccharomyces cerevisae
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2016 CENTURION
124 Year Old Vine  Shiraz

COLOUR  Deep dense red with ruby highlights. 

BOUQUET With rich, concentrated fruit, this superbly varietal Shiraz has been 
enhanced through maturation in fine French oak to exhibit cinnamon and cedar nuances.

PALATE  The palate on this wine is full and flavoursome, yet retains the elegance that 
the old vines provide every year. Tannins are fine and long with beautiful balance.

FOOD SUGGESTIONS Savour this wine in large fine glass to complement  venison, 
duck or lamb back strap.

CELLARING POTENTIAL This wine is designed to mature and develop to give many 
years of drinking pleasure. 10 years at least. 

WINEMAKING NOTES The essential element in the making of Centurion is the 
critical quality selection of the fruit from the 1892 plantings. In 2015, a new large oak 
vat was purchased to allow the fermentation of part of this wine in oak. All of the other 
fermentations were carried out in small static fermenters with pump-overs three-six 
times a day or in hand plunged 600 kg fermenters in which whole bunch and whole 
berry fermentations were undertaken. Temperatures were kept in the low 20's for the 
core of the maceration. Following gentle pressing, free run and pressings were matured 
separately in French oak, with two workings to soften and mature the wine. From these 
components the final blend was assembled. A major emphasis is in the promotion of 
long silky tannins on the palate and a lively fruit that will mature elegantly over a long 
period. The wine was bottled in August 2016.

VINTAGE CONDITIONS The 2016 growing season was both drier and warmer 
than average in McLaren Vale. The region received 68% of its average rainfall from 
August to February. Temperatures were generally warmer particularly in October 
and December. Early February saw 31mm of much needed freshening rain followed 
slightly cooler than average temperatures to provide ideal conditions to slowly finish 
off the ripening process. The result was an early vintage with time to take in fruit as it 
was ready. Expect to see some really good wines from 2016.

OAK TREATMENT  26% New French oak Vat, 22% New French oak hogsheads. 
Remainder 2-3 year old hogsheads 

97 Points – James Halliday 
Gold – China Wine & Spirit Awards 2018
Gold - 2017 Great Australian Shiraz Challenge
Gold – Sakura Wine Awards 2017


