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Terroirs of the Barossa  
‘Greenock’ Shiraz 2013 

Heritage 
 
Cha teau Tanunda was established in 1890 and is the site of some of the first vines planted in the Barossa 

in the 1840s as well as the Valley’s first winery. The Cha teau is an Âustralian heritage icon whose grand 

buildings, magnificent gardens and prime vineyards are owned by the Geber family. In the Barossa, the 

family continue their own tradition of fine winemaking which spans over three centuries. 

 

Vineyard 
 
The Terriors of the Barossa highlights the special qualities of different premium sub-regions of the 
Barossa Valley. The grapes for this wine are from the western slopes of the Barossa in the area of 
Greenock where Shiraz flourishes in the brown earth, red clay and ironstone soils. 

 
Winemaking 
 
The individual parcel is destemmed and before going into small stainless steel open fermenters. 

Fermentation takes place over 7 days on skins at 28° C in the open fermenters with hand plunging and 

pumpovers twice per day. The wine is gently basket pressed and moved to barrel for malolactic 

fermentation.  

It then undertakes further maturation in a mixture of French and American Oak for 18 months resulting 

in a wine of great structure and finesse. Unfined and unfiltered.  

Tasting Notes and Reviews 
 
93+ Points – Lisa Perrotti-Brown MW (www.eRobertParker.com)  

 “Medium to deep garnet-purple, the 2013 Terroirs of the Barossa Greenock Shiraz has a textbook chocolate 

box, licorice and minted blackberry nose with suggestions of fertile loam and tar. Full-bodied, rich and 

seductive on the palate, it offers layers of black fruits and exotic spices framed by firm yet velvety tannins and 

lively acid, finishing with great length.Drink Date: 2015 - 2025  “  

94 Points – James Halliday Wine Companion 2017 

Gold Medal – China Wine and Spirits Awards 2016 

Gold Medal – Berlin Wine Trophy 2016 

pH: 3.38 Closure: Cork 

TA: 7.18 g/L Maturation: 
18 months’  French and 

American oak 

RS: >0.5 g/L Potential Cellaring: 7- 10 Years 

Alc/Vol: 14% Winemaker: Stuart Bourne 
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