
Keith Tulloch Hunter Valley Shiraz-Viognier 2005

Variety:    94% Shiraz and 6% Viognier
Region:   100% Hunter Valley, New South Wales, Australia
Style:       Aromatic lifted fruit with a complex velvety soft palate

TASTING NOTES:
The nose shows fully ripe Shiraz characters of 
blood-plum and ripe red-cherry plus the exotic 
perfume of Viognier, with honeysuckle blossom 
and spice providing richer aromatic charm. 
Flavours show luxurious red and blackfruit
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CELLARING:
Recommended cellaring time is 5 to 7 years
SEAL: Sealed under screwcap to provide our 
best quality assurance and the ultimate 
potential for cellaring, allowing this wine to 
elegantly develop complexity and softness.

depth, flowing to a plush finish with a petit 
tannin length, making a fresh and opulent style 
of wine that is complete and balanced even 
when young.

WINEMAKER’S COMMENTS:
The Shiraz component comes from a Hunter
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FOOD MATCHING:  Extremely versatile 
across multiple food styles.

Produced: 850 cases
Imported into the USA: 156 cases

The Shiraz component comes from a Hunter 
vineyard planted in the 1970’s on deep basalt 
soils, and in the hot Summer weather these vines 
consistently produce fully-ripe, black-fruit and 
currant characters, with moderate to full body, 
and well-rounded tannins.
The Viognier component is co-fermented, but 

ANALYSIS:
Alcohol 13.8%     
Titratable Acid 7.3g/l     
pH 3.46   
VA = 0.46 g/l      
SO2 = 30ppm  Free/g p

sourced from vines 20 km further inland, where 
the heat generates fuller and riper exotic fruit 
characters earlier.

WINEMAKING: 
Co-fermented in small open-vats, with warm to 

80ppm Total

hot ferment temperatures using pure cultured 
yeasts. After pressing the wine is aged for 12 
months in medium-toasted oak, adding fine 
length, with spicy cigar-box perfume and supple 
wood-tannin support. As a result it has bouquet 
richness, flavor softness, and gentle tannins.

For more information about the Wine Angel Portfolio please visit www.wine-angel.com or 
contact Laura Robinson at 212-627-0330 or laura@wine-angel.com

For more information about Keith Tulloch’s wines, please visit www.keithtullochwine.com.au


