
E V E R Y  W I N E  W E  C R A F T  I S  B O R N  F R O M  A  M A S T E R S T R O K E :  A  D E C I S I O N  T H A T  C H A N G E D  T H E  C O U R S E  O F 

A U S T R A L I A N  W I N E M A K I N G .  P A Y I N G  T R I B U T E  T O  T H A T  M A S T E R S T R O K E ,  W E  D E M O N S T R A T E  O U R  P A S S I O N  F O R 

R E G I O N A L  D I S C O V E R Y  A N D  W I N E M A K I N G  A R T I S T R Y.  T H I S  R A N G E  O F F E R S  T H E  U LT I M A T E  E X P R E S S I O N S  O F 

V A R I E T A L  C H A R A C T E R  A N D  C H A M P I O N S  T H E  D I V E R S E  R E G I O N A L  T E R R O I R  W H E R E  E A C H  V A R I E T A L  S H I N E S .

M A S T E R S T R O K E

wakefieldwines.com

SHIRAZ 2019

REGION
McLaren Vale

VINTA GE CONDITIONS
In McLaren Vale, the conditions leading up to vintage 2019 were dry. These
conditions, in combination with a hail event in November and hot weather in
January and February resulted in both an overall reduction in harvest yields along
with a corresponding increase in fruit flavour profile intensity.

COLOUR
At release, the wine is a deep purple, red.

NOSE
The wine displays enticing layers of red plum and black cherry and then mocha
coffee and subtle vanilla and spice. 

CELLARING NOTES
Crafted for immediate enjoyment but will cellar over a long term under ideal
conditions.

TECHNICAL DETAILS

Alcohol 14.5% Acid 6.33g/litre

PH 3.54 Residual Sugar 1.51g/litre


