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This wine has a lovely pale salmon pink hue 


with a pink tinge.�
�
�
�
Aromas of fresh strawberry, plum and rose petal 


fill the nose.  Barrel fermentation has added spicey


vanillin undertones.�
�
�
�
The palate is plush and round with a beautiful raspberry


 linger and a dry mineral finish.�
�
�
�
Enjoy with lightly spiced Asian dishes.�
�









TECHNICAL NOTES





Variety:		85% Merlot, 15% Shiraz


Source:	Five Ashes Vineyard, Margaret River


Alcohol:		12%


pH:		3.3


TA:		5.28 g/L


Sweetness:	Dry, 3.9 g/L


Oak:	15% barrel fermented; half in new French oak 


Bottled:	July 2008


Cellaring:	Suggested best October 2008 to 2010;
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