
2021  Grampians   
Sh iraz  

TASTING NOTES
Aromas of dark berries, plums and
undertones of earthiness. An
elegant, fruit-driven style of shiraz.
 
GEOGRAPHIC ORIGIN
Grampians, Wine of Australia.

WINEMAKER
Adam Louder

WINEMAKING
Hand picked and plunged. 30%
new oak. 16 months in French oak.
Vegan.

VINEYARD
Hand picked from the north east
corner of the Grampians. Shiraz
vines were planted in the 1990’s
and are grown in granite soil.

VINTAGE
The 2021 growing season was
challenging with cool and wet
conditions. Vine yields were higher
than previous years. The long slow
ripening season led to grape
complexity.

GRAPE VARIETY
100% Shiraz

ABV
14.4% / 8 Standard drinks

QUANTITY 
190 dozen

AGEIN﻿G
Drink now - 2035

SubRosa Wine
www.subrosawine.com
@subrosawine

Contact: 
Nancy Panter, 0478072259
nancy@subrosawine.com

"It's well structured, well balanced, well
textured and, plainly, very good. "

Hal l iday Wine Companion

ABOUT SUBROSA
Located in the historic
Grampians wine region in
Victoria, Australia, SubRosa
produces 400 cases/year of
handcrafted small batch
premium wine. 

Intuitive winemaker Adam
Louder crafts complex cool
climate wines using his
experience from 40 vintages
in 25 years from Bordeaux,
Napa Valley and Australia.

REVIEW
The love for this wine springs
from the way the fruit
presents as sweet while, at
the same time, the back half
of the wine presents as
decisively dry. The
drawbridge between the
sweet and dry aspects of
this wine is a smoky/savoury
nuttiness, which itself is
complemented by trademark
regional pepper. It's well
structured, well balanced,
well textured and, plainly,
very good. 
95 points. Halliday Wine
Companion.

FOOD PAIR ING
Pairs well with BBQ meats,
Asian beef and spaghetti
bolognese.
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