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BAROSSA

2023 HEAD ‘HEART & HOME’
Shiraz

BAROSSA

When I travel the world of wine, I usually miss our
own Australian styles. They've been a part of my
Heart for near 30 years and always brings me back
Home.

Here there is a constant search for refinement, quality
& value for our customers and answers have come
through the art of blending classical, ‘hero’ varieties
of the Barossa. There is a point at which the
BEAL components fill the corners of the palate & seem to
& stop fighting each other — the calmness comes to the
palate. For the mild 2023 wine we see a typical
abundance of spicy Shiraz fruit, softened by the
i aromatic & juicy Grenache, firmed up with Cabernet
' and Mataro.

Heart &Home

This is the best value and most traditional Barossa
wine within our offering.... wrap your laughing
chops around this absolute stunner!

RAINFALL: 573ml (April '22-March 23 avg. 438ml)

VINEYARD: Bethany, Greenock, Nuriootpa & Krondorf at 260m-320m.

VARIETAL: 85% Shiraz, 9% Grenache, 3% Cabernet Sauvignon, 3% Mataro
VINE AGE: 30 years average
SOIL/ROCK: Sandy loam over sand, red-brown biscay/clay, ironstone & quartz
AVG. YIELD: 2.0t/a or 34hl/h
PRODUCTION: 1,000 cases

2-5t open top, indigenous yeast, 2 week ferment,

VINIFICATION: ! >
pumpover twice daily

17 months on fine lees, Older French oak,

MATURATION: mix of 600L, 500L, 300L

BOTTLING: August ‘24, minimal So2

ACIDITY: 5.6g/l

ALCOHOL: 13.9%
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