WARRENMANG

VINEYARD RESORT

2007 BLACK PUMA SHIRAZ

» Vintage: 2007

> Region: Pyrences. Victoria Australia

» Varieties: Shiraz 100%

» Winemaker: Sean Schwager and Luigi Bazzani
» Fermentation: Small open fermenters, plunged twice daily, then basket pressed
» Maturation: 30 months in French oak.

» Alcohol: 15.0% Vol

> pH: 3.66

> TA: TBA

> Packaging: 6 x 750ml

»  Cellar Door $80

» 'Tasting Notes:

e Colour: Deep putple/red.

®* Nose: Ripe blackberry and dark cherry
fruits, black pepper and a touch of cucalypt,
overlaying cedar aromas.

e  Palate: Grapes designated for the Black
Puma were crushed to open fermenters to ensute
maximum colour and flavour extraction. True to
Warrenmang’s philosophy of traditional wine
making, the wine was hand plunged twice daily on
skins and then basket pressed. Matured for over
30 months in French oak. The wine displays
intense blackberry and dark cherry fruit with a
hint of spice. The rich fruit persists through the
palate giving great length. The tannins are fine
and soft adding to the wines weight, whilst the
French oak compliments the fruit adding to the
overall complexity.

RELEASE DATE NOVEMBER 2009
70% Sold “‘en primeur”’
Very limited quantity available
3.5 stars Winestate Magazine



