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Mitchelton lies in the heart of Central Victoria, sourcing 
from the sub-regions of Heathcote, Goulburn Valley 
and The Strathbogie Ranges. Mitchelton wines deliver 
balance, texture & complexity with consistent flavours 
that define the distinctive regional characteristics of 
Central Victoria.

Wine Attributes  
�With a deep blood-red body and even purple edges the 
2007 Mitchelton Shiraz immediately grabs the attention. 
It displays intense sweet cherry and kirsch outlined with 
cloves and sandalwood, all complemented by dustings of 
coffee. A fleshy and juicy mid-palate is underscored by 
a long chocolatey tannin structure. An opulent, intense 
and versatile wine that is wonderful drinking on its own or 
matched with rich, hearty dishes.

Vineyard Information� 
The Shiraz for this wine is predominately sourced from six 
individual blocks on the Mitchelton estate as well as some 
additional vineyards in the Goulburn Valley. The soils of 
these Mitchelton blocks are all heavily influenced by the 
ancient courses of the Goulburn River. The three main 
soil types found in the Shiraz blocks are deep alluvial 
layers of washed sands, duplex soil of sandy loam over 
chunky ochre-red clays and another duplex soil of sandy 
loam over burnt orange clay. Vines planted on these 
blocks range from 12 to 35 years of age and comprise 
clonal material predominantly of PT23 and BVRC 12. 
About 50% of the vines are at least 35 years old and are 
own-rooted while the younger blocks have been planted 
on phylloxera resistant rootstock. Shiraz is grown on a 
single wire VSP trellis system and vines are hand spur 
pruned to between 28 to 32 buds per vine. Vine density 
ranges from 1800 to 2000 vines per hectare. Shoot 
and crop thinning are carried out as required through 
summer, dependant on seasonal vigour variation. Typical 
yields are six tonne per Hectare (2 to 2.5 tonne per Acre). 

Vintage � 
The 2007 vintage was a challenging one with ongoing 
drought, late spring frosts and hot prolonged summer/
autumn temperatures. It was a year that saw considerably 
lower crops that ripened almost four weeks ahead of 
usual! However these lower crop levels facilitated even 
ripening of intensely flavoured fruit, giving us some 
excellent Shiraz parcels to work with.   

Winemaking Techniques  
Cap management is minimal incorporating pump-overs 
and delestage twice daily until completion of fermentation 
within 7 to 10 days. The wine is then left on skins for 
extended maceration for approximately a week dependant 
on tannin development during this time. During the 
14-16 months maturation period in French Oak the 
wine is topped regularly. Barrel selection is comprised 
of four French cooperages with approximately 35% new 
oak, with the balance in one to three year old barrels. All 
barrels are tasted blind in the selection process for the 
final blend.

Variety � 
This well respected noble red variety originated in the 
Rhône Valley where it is known as Syrah. In Australia, 
Shiraz has become the most planted red grape, 
renowned for its rich, spicy, mulberry-like flavours. The 
vine is strong growing with a tendency to spread. Grape 
bunches tend to be long; producing small to medium 
sized oval berries. A renowned Mitchelton specialty.

Technical 
Details

Alcohol: 14.5%� 
Residual Sugar: 0.4 gm/L 
�pH: 3.47

Acidity: 7.1 gm/L  
Cepage: 100% Shiraz  
�Standard: Drinks 8.6
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