Prince Hill Range
2008 SHIRAZ

Prince Hill Wines specialises in the production of wines from Italian and
French grape varieties which are sourced from our own and our grower’s
premium vineyards on the western slopes of the Great Dividing Range.

VINTAGE

2008 was an excellent harvest for quality with good fruit set, clean weather during
the grape’s development and a cooler spell in March / April to afford generous
flavour expression.

WINEMAKING

The 2008 shiraz grapes were harvested in the cool of the morning to maximise fruit
quality. Separate batches were fermented to obtain distinct and accurate flavour
profiles from within our vineyards. After pressing, the wine was stored in 2 and 3
year old American oak barriques for 12 months prior to bottling.

COLOUR
Vibrant red in colour.

BOUQUET
Red berry with hints of pepper and green earthy spice.

PALATE
Mulberry and plum fruit flavours leading to earthy tones on the finish.

SUGGESTED FOOD
Team this wine with yiou favourite beef dish.

CELLARING
Enjoy now or cellar for 3 to 7 years in ideal conditions.

100% MUDGEE
AUSTRALIA

alcohol: 14.0%

pH:3.46
acid:6.63 g/I

www.princehillwines.com



