
RESERVE SHIRAZ,  NOON

Vintage 2024

NOON

ATTRIBUTES

Origin

Austral ia

Variety

Shiraz (Syrah)

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Drew Noon

Fining Agent

 

Closure

Screw top

Region

Langhorne Creek

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

16.3

Residual sugar

0.4

pH

3.94

Acidity

5.9

Grapes  for  the  Reserve  Sh i raz  have  been sourced
f rom the  same v ineyard  ( the  1 .6  hectare  ‘ 20  Rows ’
B lock  in  Langhorne  Creek  owned by  the  Bor ret t
fami ly )  s ince  the  f i r s t  Reserve  Sh i raz  in  1997 .

TASTING NOTE

It ’s good to have the Reserve Shiraz back after missing a vintage last year
and what a great return! The Shiraz crop this year was very small and it
shows in the concentration of flavour in this wine. It remains beautifully
balanced and easy to drink though. It delivers a lot of everything whilst
remaining stylish and civil ized. Impressive.

V I N I F I C A T I O N  D E T A I L S

Each year Noon work closely with the Borrett family to choose the ideal
harvest t ime. The wines are fermented, matured and bottled entirely on the
estate. The reds are fermented in open vats and pressed using traditional
basket presses. This method of extraction is one of the gentlest, which
produces softer, r icher wines. After pressing, the young wine is matured in
a combination of small (300 & 225 l itre) American & French oak barrels and
large (foudre and demi-muid sized) oak casks for 18 months. Watched
carefully during this t ime, generally intervening only for regular topping up
and to conduct the occasional racking off the sediment. It is then that the
wine is ready to make the final transition to bottle. There is l ittle or no
fining or f i ltration used prior to bottl ing. Both of these are extra processing
steps that are best avoided, where possible. It is normal that a l ittle
sediment will form in the bottle during maturation but this is easily
removed by decanting

 


