
RUSTYMUTT.COM.AU

 
 

RUSTY MUTT  ORIGINAL SHIRAZ   
M c L a r e n  V a l e  /  2 0 1 6  

C OL OUR   
Very dark purple/red with youthful violet hues. 
 
N O SE  
The wine immediately announces itself as 
unmistakeably McLaren Vale! Plenty of 
chocolate, herbs, coffee and black cherry 
notes. 
 
PA L A TE 
The palate is delicious, smooth and inviting like 
fruit infused chocolate. The wine glides from 
start to finish over velvety textured tannins 
leaving behind a warm comfortable feeling in 
the mouth. 
 
WI N EM A K I NG  
Three separate vineyards of Shiraz were 
selected for this wine. The fruit was crushed 
and destemmed into open fermenters where it 
was hand plunged twice daily. The wine was 
given seven days extended skin contact after 
fermentation before being basket pressed 
producing soft yet firm tannins. After 12 months, 
each barrel was chosen for suitability into this 
vineyard blend before further maturation as a 
complete wine.  
 
F OOD  PA I R IN G  
Enjoy with your favourite cut of aged red meat, 
quickly cooked and judiciously seasoned. 
 
VI N T A GE  RE POR T 
The 2016 vintage has been lauded by some as 
one of the recent greats. A warm dry spring 
ensured healthy growth, flowering and set. The 
ripening season was ideal, with warm days and 
cool nights ensuring good hang time for the 
fruit. 
 
 

QU I CK  NO TE S  
 
RE GI O N  
McLaren Vale, South Australia 
 
G RA PE  VA R I ETY  
100% Shiraz 
 
WI N EM A K ER 
Scott Heidrich 
 
A LC O H O L  /  
VOL U ME  
14.5 %  
 
T IT RA T A BLE  
A C I DI T Y  
7.35 g/L  
 
P . H  
3.34 
 
C EL LA R 
POT EN T I AL  
8 - 12 years 
 
OA K  
1 – 4-year-old French & 
American Hogheads 
 
M A TU RA T IO N 
24 months 
 


