0000
9444 SECKFORD

0000 AGENCIES

il

(AVSSIE FOR LEFT HANDER)

VELVET GLOVE SHIRAZ, MOLLYDOOKER

Vintage 2021

TECHNICAL ANALYSIS
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Origin Variety

MOLLYDOOKER

So called as Mollydooker liken the drinking
sensation to one's entire palate being wrapped in a
‘velvet glove'.

TASTING NOTE

Dark in colour, deep in flavour and rich in texture; the Velvet Glove is our
ultimate expression of Fruit Weight TM. Black plum, blueberries and
roasted coffee intermingle with anise in its lifted fragrance. A supremely
smooth mouth-feel like molten chocolate accentuates the precise balance
of structure whilst liquorice and allspice linger on the palate.

VINIFICATION DETAILS

The grapes were grown on the Gateway vineyard in McLaren Vale. Barrel
fermented and matured in 100% new American oak.

AWARDS Wine Spectator: 95 pts
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Malolactic Fermentation Vegetarian

Australia Shiraz (Syrah) Yes 75cl Yes
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Winemaker Fining Agent Closure

Sarah Marquis None

Screw top McLaren Vale Yes



