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SCHILD ESTATY

Despite some early heat during veraison, the remainder of the
2009 vintage was characterised by cooler than average
temperatures, thus ensuring a long slow ripening period. This
allowed flavours to develop at their own pace and gave our
winemaking team some room to move in order to determine the
exact optimum time to pick. The resulting wines from the vintage
have clearly benefited and are showing a real depth of flavour
and balance.

Our 2009 Schild Estate Barossa Shiraz is designed to reflect the
soft, elegant palate of Schild Estate’s viticultural home in the
southern portions of the Barossa Valley. It has been sourced from
a number of carefully selected vineyard parcels in and around
Lyndoch, picked in the cool of the night and processed in open
fermenters at the winery before being matured in a combination
of French and American oak.

COLOUR:
Vibrant, deep rich red.

BOUQUET:
A nose of ripe cherries, plums, dark chocolate and Christmas
cake spice.

PALATE:
A middle palate of vibrant, dark berry fruit is supported by clearly
defined yet elegant tannin framework and some balanced

acidity to provide structure and length.
TECHNICAL INFORMATION

Alcohol by Volume

14.4% SILVER: 2011 International Wine and Spirit Competition, UK.
pH BRONZE: 2011 Intervin Wine Awards, Canada.

3.67

Titratable Acid

6.60 g/L

Vigneron’s

Ed and Michael Schild

Cellaring

Drink now to 2016

www.schildestate.com.au

Pure Barossa




