
TASTING NOTES

COLOUR

The colour is a deep brick red with blood

red and ruby hues.  

AROMA

Savoury meats, herbs and spices come

through initially which opens up to reveal

dark plum, mulberry and coffee notes.

Subtle creamy, toasty oak adds complexity

and depth. 

PALATE

The palate is still youthful and tightly held

together. There's plenty of fine, grippy

tannin and racy acidity to see this wine

well into the next decade. 

Flavours of raspberry, blueberry, roasted

coffee and toasty oak are coming together

for the start of some very long and

interesting bottle development.

FOOD PAIRING

Enjoy with BBQ Pork Ribs, Smoked Brisket,

Lamb Shanks, Beef Burgers and other

sweet and savoury red meat dishes. 
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2016 RESERVE SHIRAZ

Since establishing himself at Mount Hurtle winery in 1985 Geoff Merrill has achieved significant success at home and

internationally. His elegant, subtle wines have culminated in major trophy wins including the coveted Jimmy Watson 

and The Wine Society Trophy. Geoff’s commitment to releasing wines to be enjoyed at the table has never wavered.

THE STORY

Geoff Merrill Wines is a family owned

winery based in ​McLaren Vale, South

Australia.​

Established in 1980, Geoff Merrill’s wines

are created for those with an appreciation

for aged fine wines, providing a range for

special occasion, gifting, celebrations and

to be enjoyed with family and friends.​

Geoff Merrill Wines are unique as we only

release wines when we believe they are

showing their best drinking flavours.

THE WINE

“Fourteen months after vintage, Scott and

I undergo a blind tasting to select the

finest barrels that make the grade for our

Reserve Shiraz. 

These barrels are blended together then

returned to American and French oak

hogsheads for additional maturation prior

to bottling.” - Geoff Merrill

THE VINTAGE

The 2016 vintage featured a warm, dry

spring that triggered early vine growth.

Despite occasional heat spikes and

dryness in December, rainfall in late

January and early February boosted yields

and fruit quality. 

Many regions saw average to above-

average yields and outstanding fruit, with

some considering it among the best recent

vintages.

WINEMAKERS
Geoff Merrill & Scott Heidrich

TECHNICAL DATA

VARIETAL
Shiraz

REGION
McLaren Vale

OAK TREATMENT
Matured for 29 months in new and

seasoned French and American oak

hogsheads and puncheons. 

Alc: 14.5%, pH: 3.29, TA: 7.60 g/L

RS: 2.80 g/L


