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McLAREN VALE

THE PARSON'S NOSE HAS OFTEN
BEEN REGARDED AS AN INDICATOR
OF ONE'S TRUE QUEST FOR LIFE'S

LITTLE PLEASURES - 20[)(5)





2008 Parsons Nose Shiraz

Winemakers Comments:  

[image: image2.png]



The Parson’s Nose is intended to offer some respite from the more serious religious connotations that are associated with wine brands. The name can be interpreted as the red bulbous nose of the old Parson, who is partial to more than his fair share of communion wine, or, the part of the chicken that the old Parson prefers.





McLaren Vale is widely recognized as one of the worlds leading Shiraz producing regions mainly due to the honesty and generosity of the resultant wines. With Parson’s Nose Shiraz our aim is to showcase the array of varietal characteristics that are achieved with McLaren Vale Shiraz and accompany this with a velvety tannin structure. In this wine oak plays a supporting role and is utilised delicately so as not to override the primary varietal characteristics but to still provide complexity.





After a good start to the season, with soaking rains from April 07 though to July 07, a much drier period followed through to budburst in September. This meant an earlier than usual start to the growing season. After a hot start to January 2008, the temperature steadied resulting in ideal dry ripening conditions right through February. Daytime temperatures ranged from the mid twenties to mid thirties and night times remained cool. 





The 2008 Parsons Nose Shiraz displays decadent aromas of blueberries and aniseed, dusted with a cinnamon spice. The luscious palate is brimming with Satsuma plum flavours that seamlessly integrate with the gently textured oak and the persistent velvety tannins. 








Appellation: Mclaren Vale     	


Harvest Date: March 2008           


Sugar at Harvest: 14.0º -14.5º Baume  


Oak Ageing: French oak 82% American oak 18%


pH:                3.53		


Acidity:        6.8 g/L


Alcohol:      14.5 % v/v


Residual Sugar: 2.1 g/L 


Bottling Date: 3rd June 2009


Release Date: 6th July 2009


Closure: Screw cap


Winemakers: Michael Fragos and Bryn Richards


Viticulturist: Rachel Steer











